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Being a physician takes exceptional skill. To be ranked 
among the best is an honor for any physician. So to the 274 
physicians of Yale New Haven Health who are recognized as 
being among Connecticut's best, we salute you. You exemplify 
the commitment to wellness and healing that makes Yale New 


Haven Health Connecticut's leading health system. 
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92 Spring Fashion 


The theme for this year’s spring fashion? Go bold or stay home. 


56 Shelters from the Storm 





Special Section: 
Top Docs 


It’s our annual survey of the best physi- 
Clans In the state as rated by their peers, 
this year featuring 844 doctors in 31 
specialties. We also explore how hospital 
emergency rooms are evolving to keep up 
with the demands of health care in the 

2 1st century. 
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by Tom Connor 


After having been without power following severe storms in the last 
few years, many state residents are now outfitting their homes with 
technologies to help them live “off the grid.” 


Present at the Creation: CPTV at 50 


by Pat Grandjean 


An oral history chronicling the first half-century of Connecticut Public 
Television, as told by those who have been there to shape It. 


DEPARTMENTS 


The Tip 


Time to go. 


Feedback 


Readers weigh in on missing children, 
restaurants and reorganizing schools. 


First 


Steve Kotchko looks back at 40 years 
on the Capitol beat. Plus, celebrat- 
ing state parks, failed town slogans, 
Northeast travel, medical websites, 
Stepping Out and more. 


Lary Bloom’s Notebook 

Preparing for the interview to get into 
a medical school can seem more 
challenging than actually practicing 
medicine. 


This Month 


Making amazing music with Audra 
McDonald as well as art from Adam 
van Doren, the Jewish Film Festival 
at UConn, Phantompalooza, Esper- 
anza Spalding and much more. 
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e “NOVA: Australia” 
e The Central Park Five” 
e “Live From Lincoln Center: 
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Rodgers & Hammerstein’s Carousel” 





From the Field: 


Blood Sisters of the Flat Track 
by David Holahan 

Roller derby is back, and with it 
comes a new breed of skater girls. 


The Connecticut Table 

Feasting on fine French cuisine at 
Ondine in Danbury and Yolande’s Bis- 
tro & Créperie in New Haven. Also, 
foraging for local ingredients, a sweet 
dessert recipe from Chefs Collabora- 
tive, Table Talk and our comprehen- 
Sive dining guide. 


Marketplace 


Final Say 
Digging into the archives with State 
Librarian Kendall Wiggin. 
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At left: Emergency Department at the Hospital of Central Connecticut. 
Photo by Jeff Kaufman. 
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Now an even BIGGER Flirt! 


Come and take a peek... more of your 
favorite HIP apparel and accessories 
to shop. 
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The best care 
begins with the 


best doctors 


At Stamford Hospital Integrated Practices (SHIP), we’re proud to have our 
doctors ranked among the “Top Doctors in Connecticut.”* Thank you to this 
amazing team of caregivers for delivering the highest level of care each 
and every day. SHIP doctors are affiliated with Stamford Hospital, where our 
patients have access to the most sophisticated healthcare in the region. 


*As published by Connecticut Magazine, April 2013 
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“WAS THAT A RAINDROP OR A TEAR IN YOUR EYE, WERE YOU DRYING YOUR NAILS OR WAVING GOODBYE?”— TOM WAITS 


Time to Go 


‘the tip! 


It all began 35 years ago with a story about a man named Grossman. 


Now it ends with a few more stories to tell. 


The first article I ever wrote for Connecticut Magazine was a profile 
of Meriden’s controversial mayor Abraham Grossman. It appeared 
in May 1977 and was called “The Embattled Mayor of Meriden.” The 
story opened like this: “Abraham Grossman—political maverick, 
failed shoe merchant, rabble-rouser, little guy, mayor of Meriden— 
hunches forward in his chair, pushes another mint into his mouth 
and sighs. His usually puckish expression is dark and foreboding, as 
grim as the deepening winter afternoon beyond his office window.’ 

I didn't know it at the time, of course, and I never properly thanked 
Abe Grossman, but those words were to set me off on a very long, 
mostly happy relationship with this magazine and its readers, a rela- 
tionship that ends, after more than 35 years, with this issue. 

After following the Grossman piece with another freelance article 
on the Hurricane of 1938, I was hired by the editor, Prudence Brown, 
as a staff writer. I was given a salary of $14,000 for which I was expect- 
ed to produce nine stories. I was 27 years old and single, and could 
live on about $15 a week. I was delighted with the arrangement. 

I began turning in stories 
on all sorts of people and 2 
things here in Connecticut. 
I wrote about the state’s first 
lottery millionaires; hockey great 
Gordie Howe, who was then skating 
with his sons for the Hartford Whal- °_ 
ers; radio legend Bob Steele; how the ° 
people of Connecticut were supposed \ 
to evacuate to western Massachusetts and 
Vermont in the event of a nuclear attack (a 
big scoop that ended up on “60 Minutes”); 
the emotional and financial costs of losing a 
major political race; the state's growing ranks of 
“exotic” dancers and the netherworld in which they 
performed. 

Many young magazine writers were pretty full of them- 
selves back then, and I was one of them. A story of mine | 
on a new craze called disco in the February 1978 issue had - 
this for its lead: | 

“Dum-dum-BOOM!-dum-dum-BOOM!-dum-dum- 
BOOM!-dum-dum-BOOM!-dum-dum-BOOM!-(Hey! 
Super glad you could make it!!)-dum-BOOM!-dum- 
dum-BOOM!-dum-dum-BOOM!-dum-(Welcome 
to Discoland in the electric pink heart of a Friday 
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BY CHARLES A. MONAGAN 


midnight!)-dum-dum-BOOM!-dum-dum-(What?)-BOOM!-dum- 
dum-BOOM!-dum-(WHAT???)-dum-BOOM!-dum-dum-BOOM!- 
(Hey! I cant hear you! I SAID I CAN’T HEAR YOU!!!)-dum- 
BOOM!-dum-(LET’S GO UP INTO THE DEEJAY’S BOOTH!!! 
C’MON!!!)-BOOM!-DUM-DUM-BOOM!-DUM-BOOM!-BOOM!- 
BOOM!-BOOM!!! ..° 
It was fun to get carried away like that, the editors encouraged it and 
at least some readers professed to enjoy it. Eventually, the editors also 
started encouraging me to come in to the office to help out with various 
chores, and my staff-writer idyll came to an end. By the summer of 1979, 
following a series of machinations unknown to me, I became the editor. 
For “my” first cover story as editor, I had become aware through 
friends of an entity in Bristol that was planning to telecast, via satel- 
lite, 24 hours of sports programming a day. Although no one was 
paying much attention except to dismiss it as preposterous (it was 
operating out of a construction trailer at the time), it seemed like a 
plausible idea to me and to Associate Editor (and later New 
York Times restaurant reviewer) 
Bryan Miller. Bryan wrote a typi- 
| cally thorough report and we became 
\ ew the first magazine to publish a major 
sot /, "+ take on what would soon become known 
, toall as ESPN. Its founder Bill Rasmussen 
appeared on the September 1979 cover, the 
,+« month the new network first went on the 
44 ; air, beside the headline, “Why Are ABC, 
"* "CBS and NBC Afraid of This Man?” 
Within a year, however, my first term at 
Connecticut Magazine had come to an end. 
It was 1980, and a senate race was brewing be- 
tween a young Democratic congressman named 
Chris Dodd and old-line Republican James Buckley. 
One day early that summer a sunny profile of Buckley 
appeared unbidden on my desk. It had been assigned by the 
magazine’s owner, Dan Lufkin, who was a friend of Buckley's, 
and written to order by columnist George Will. We were told 
by Lufkin to run it in the October issue. Bryan Miller and | 
were duly affronted and protested loudly. We didn’t want the 
magazine to identify so blatantly with either political party. 
We soon resigned. Lufkin was probably happy to see us go, 
but he never ran the story. I still have a copy. George Will can 
pay me to burn it, if hed like. 
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In-the-headlines topics 
viewed from a 
Dominican perspective. 


Featuring 
David Caron, O.P. 


| the tip | Time to Go 


After that long drive home from the of- 
fice on the day I quit, I spent the next nine 
years writing humor books and freelance 
magazine pieces, helping SNET start up a 
vanity publication called Connecticuts Fin- 
est, writing speeches for the governor, get- 
ting married and having children. By the 
time I bumped into Mike Mims, then the 
magazine's associate publisher, in 1989, and 
he asked me if I'd ever thought about coming 
back to the magazine, I pretty much jumped 
at the opportunity. 

And here I’ve been ever since. 

I know I cant recap the past 24 years in any 
meaningful way in this space, so I wont try. But 
I do have a few random thoughts and memories: 

—Restaurant reviewer Elise Maclay was 
here when I got to the magazine in 1989 with 
her stylish, erudite, knowledgable takes on 
Connecticut dining, and shes still here as I 
leave. Thank you, Elise. 

—Only one threatened libel suit ever went 
to court, where our attorney Alan Neigher 
demolished the plaintiff, a man wed labeled 
a stalker who served as his own counsel. 

—TI have loved many of our stories over the 
years, but my favorite was “All Alone,’ from 
April 1992 by nonpareil freelancer Karon 
Haller—the astonishing tale of a young wom- 
an who lay dead in her Norwalk condo for 
more than three years before anyone found 
her. Karon went on to write 20 more remark- 
able stories in the decade that followed. 

—In fact, here's to all the freelancers who 
made my job easier and often a pleasure, no- 





tably Lary Bloom, Julie Wilson, Jane and Mi- 
chael Stern, Alan Bisbort, Tom Connor, Rea 
Lubar Duncan, Dave Howard, Larry Sheehan, 
Robert Palm, Steve Kotchko, Richard Urban, 
Margaret Farley, Kim Waller, Andy Marlatt, 
Terese Karmel, Nicole Wise, Mary Younglove, 
Andrew Brady, Diane Cyr, John Columbus 
and Janelle Finch, Bob Benson, Jeff Kaufman, 
Julie Bidwell and Dave Holahan, who had two 
stories in the issue I returned with in October 
1989 and one in this issue. That's called a ca- 
reer arc, Dave. 

—I enjoyed the gamble of putting Geno 
Auriemma, Nykesha Sales and Rebecca Lobo 
on the March 1995 cover long before know- 
ing how theyd do in the NCAA tournament 
(they won, for the first time). 

—For instant gratification, theres nothing 
like waves of new visitors and page views on 
connecticutmag.com. One that truly went viral 
was Tom Connor's 2012 intervew with Cardi- 
nal Edward Egan, in which he took back his 
apology to Connecticut's priest-abused kids. 

—TIm still not sure how or why that boat 
ended up one morning beached in our park- 
ing lot on Reservoir Avenue in Bridgeport. 

As to my colleagues here at the magazine 
over the years, my love and admiration know 
no bounds (well, maybe a bound here and 
there). Luckily, I will be able to thank most 
of them personally. And as for you, dear 
reader, thank you as always for your interest 
and attention. I’ve greatly enjoyed our time 
together. 
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York Yankees center fielder Mickey Rivers 
in The New York Times. I knew immediately 
that it was a philosophy that could guide me 
safely through whatever the years ahead had 
in store. I clipped it out of the paper, took it 
to the copier, enlarged it and copied it, and it 
has been tacked to the wall by my desk ever 
since. Mickey Rivers, aka Mick the Quick, 
was an important part of the Yankee champi- 


onship teams of that 

era. At first glance, he seemed 

awkward of gait and tongue, but that was a 
ruse. He could fly around the bases, and his 
words, as in the case of this quote, often con- 
tained an impeccable logic. As I move on to 
my next post, whatever that may be, I'll take 
Mickey’s words along with me and consult 
them whenever the need arises. | c.A.M. | 
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What Were We Thinking? 


Coming on the heels of the Newtown trag- 
edy, the last thing any Connecticut resident 
wants to see is the photo of another child vic- 
tim on the cover of your magazine [“Where 
Is Lisa White?;’ March]. I can't even look at 
it because it reminds me of the evil that ex- 
ists right here in our backyards and of the 20 
angels who are no longer with us. What were 
you thinking? 

Mark VanOstrand 
Hebron 


The editor responds: As parents ourselves, we 
are sensitive to the strong emotions involved 
in cases such as these. We also understand 
that it’s tough to be reminded of the evil that 
is out there, but to us, the March cover was 
not unlike an amber alert that you see on 
websites and TV newscasts. As a direct result, 
the story was brought to the attention of a 
new audience and author M. William Phelps 
is now receiving useful information about 
these cases from a wide variety of sources. 
For those seeking answers in decades-old 
murders, getting fresh input is an important 
development, one that we hope will help 
finally solve these cases and bring those re- 
sponsible—who are still out there—to justice 
before they can harm more children. 


Newtown Media Coverage 


The grief of these families is so raw, and 
as a mother my heart goes out to those who 
lost their children [“Trafficking in Tragedy,’ 


| reader letters | 


March]. At the same time, journalists play 

an integral role in starting a national conver- 

sation about how this massacre could have 

been prevented. Thanks for playing a role 
and asking the tough questions. 

Jacqueline Lee 

via email 


Reorganize Public Education 


I would like to compliment Connecti- 
cut Magazine on its original, timely and 
thought-provoking article “Fixing Connecti- 
cut’s Schools” [February]. With so much at- 
tention and debate rightly being devoted to 
the role, purpose and expectations of public 
education in the 21st century, it would in- 
deed appear to be the right moment to evalu- 
ate whether a structure created in the days of 
the horse and buggy is the most efficacious 
model for the Internet age. Even as the De- 
partment of Education spearheads the in- 
troduction of new Common Core Standards 
that are designed to address the needs and 
challenges of today’s world, so should public 
officials and thought leaders, such as your- 
selves, begin the long (and no doubt contro- 
versial) discussion about how to consolidate 
and reform the retrograde patchwork of local 
school boards into a more rational, equitable 
and progressive system in which all students 
stand to benefit from the best possible aca- 
demic experience the state has to offer. 

Michael T. Kinnicutt 
Bridgewater 


Restaurant Wrap-Up 


I can appreciate that BBQ is subjective. 
However, I cannot allow an inaccuracy to be 
published without rebuttal [Feedback, March]. 
I have owned and operated The Cookhouse 
for 16 years and have never used liquid smoke. 
Our BBQ is smoked daily over aromatic hard- 
woods in-house, no shortcuts—ever. 

Rob Ryder 
New Milford 


I am writing to suggest a visit to McCoy's 
Irish Pub in Stratford [“Irish Eats; March]. 
This is a genuine Irish pub—the food is 
fabulous, with great Irish music playing in 
the background and plenty of Guinness to 
go around. The owner decorated the pub 
with numerous pictures he and his wife took 
while honeymooning in Ireland. 

Melanie Zuklie 
via email 


On behalf of every member of this hard- 
working, caring and passionate team, on be- 
half of my wife, Lisa, the creative genius and 
front half of the horse, and myself, thank you 
[“Best Restaurants,’ February]. Thank you 
for the recognition. It means a great deal to 
a lot of people. It gives pride beyond a pay- 
check. When I see staff of their own volition 
randomly picking up a piece of litter in the 
parking lot, or kitchen members, over a beer, 
discussing certain techniques and the merits 
of certain ingredients long into the night, or 
the millions of invisible actions performed 
without applause or pay by all my staff of 
50... to understand that every customer 
is a privilege, not because they are required 
to but because they feel that way—well, ac- 
knowledgment such as yours helps validate it 
all. Thank you once again. 

John Harris 
The White Horse Country Pub & Restaurant 
New Preston 


Connecticut Magazine welcomes letters. 
Write to Editor, Connecticut Magazine, 
40 Sargent Dr., New Haven, CT 06511, or 
email to editorial@connecticutmag.com. 
Be sure to include your name, telephone 
number and address; no anonymous letters 
will be published. We may edit letters for 
space reasons or clarity. 


ela 
Join the conversation—follow us on Twitter @connecticutmag and on our Facebook page. 
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| Remember It Well 


BY STEVE KOTCHKO 


QUR CORRESPONDENT LOOKS BACK ON 40 YEARS AT THE CAPITOL. 


In January, I began covering my 40th legislative session as a re- 
porter for the Connecticut Radio Network and almost as long writ- 
ing about politics for Connecticut Magazine. Total recall is impossible. 
Legislative sessions tend to blur, but, looking back, there have been 
interesting moments along the way, some serious, some humorous. 

Perhaps the most dramatic event was the death of Democratic Gov. 
Ella Grasso from cancer in February 1981, weeks after shed resigned 
her office. Just prior to her final health crisis, Grasso, whod always 
worked hard, had not been seen in the Capitol for weeks. Reporters 
heard she was in for a photo op with some children. We attended 
hoping for questions after the event ended. 

We wanted to learn whether she felt she could still handle the day- 
to-day duties of being governor despite her illness. When I asked the 
question, I braced for a sharp response—reporters knew to expect 
tough retorts from Grasso. This time her look melted, and her voice 
quavered as she tried to say that she was still in control. We left know- 
ing the end was coming. That was the last time I saw Ella Grasso alive. 

The political demise of Republican Gov. John Rowland in 2004 over 
corruption charges was a different kind of drama. The self-confident 
Rowland rarely shied away from the media, but in the weeks leading 
up to his departure, Rowland was dodging journalists left and right. 

Capitol insiders placed bets on whether Rowland would challenge 
lawmakers to impeach him, then remove him from office, or if hed 
decide to exit on his own terms. A few months before he left, he was 
asked if hed consider resignation. He replied: “Why would I resign 
when I havent done anything wrong?” Rowland, of course, did re- 
sign, pleaded guilty to corruption charges and served time in a fed- 
eral prison. 

On the lighter side, I still chuckle recalling the late Democratic 
Gov. William O'Neill attending a press Christmas party at a journal- 
ist’s Hartford home. 

Always reticent around reporters, O'Neill apparently wanted to 
show he could be a “fun guy,’ so he wore a colorful Christmas necktie 
with an embedded music chip. Upon arriving, O’Neill squeezed the tie 
and out came a holiday song. Reporters laughed and applauded. The 
satisfied governor squeezed the tie to stop the music, but it played on. 
O’Neill removed and pocketed the tie, but still there was music. 

Days later, O’Neill told reporters his state police guard had put the tie 
in the cruiser, but the incessant Christmas carol still radiated from the 
glove compartment. Returning home, O'Neill gave the tie to his wife 
Nikki who said, “Tll handle this.” According to O’Neill, she pulled a 
hammer out of a drawer and whacked the tie. Finally, it was silent night. 


Perhaps the most important story about the General Assembly over 
the decades is its increasing importance in light of the gridlocked U.S. 
Congress. Advocacy groups interested in thorny national issues such 
as gun control, gay rights and the environment now bring their con- 
cerns to the Connecticut General Assembly (and other legislatures), 
finding a more receptive audience. Sometimes this pattern shames 
Congress into action, or affected industries reform their own prac- 
tices rather than cope with a patchwork of varying state regulations. 

That doesn't mean the Connecticut legislature is perfect. It suffers 
from partisan bickering, mind-numbing debates and chronic procras- 
tination. When the Capitol loudspeaker blares, “The Senate will con- 
vene in 15 minutes,’ regulars know you could eat a foot-long sub, an- 
swer your emails, or, if you live close to the Capitol, go home and walk 
the dog, all before the Senate actually begins business. A lawmaker 
who stands in the House and says, “Mr. Speaker, since my colleagues 
have covered the important points already, I will be brief,’ usually is 
uttering a bald-faced lie. 

Before the Legislative Office Building was built in the late 1980s, 
lawmakers had no offices. The rank and file were jammed into rooms 
in the Capitol and given a phone, chair and the equivalent of an old 
high school language-lab cubicle for official duties. Now each law- 
maker has an office for constituent meetings and other tasks. These 
creature comforts, plus a salary of $28,000 to $38,000 
(depending on leadership status) and about $5,000 in 
expense money, make it easier to endure special ses- 
sions, summer task forces, etc. 

Back in the day, lawmakers listed their occu- 
pations as “farmer, “attorney” or “teacher.” Now 
many simply say their job is “legislator,” even 
though the Connecticut General Assembly is 
still considered a part-time operation. 

Covering the action, however, has been—and 
is still—a full-time job. 
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elebrating State Parks . 


APRIL 22 IS EARTH DAY, AND WHAT BETTER WAY TO CELEBRATE THAN BY TAKING ADVANTAGE OF THE NATURAL DELIGHTS 
AVAILABLE TO ALL STATE RESIDENTS? WE ASK JOSEPH LEARY, AUTHOR OF A SHARED LANDSCAPE: A GUIDE & HISTORY OF 
CONNECTICUT'S STATE PARKS & FORESTS, FOR SOME SUGGESTIONS. 
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BEST PLACE TO ENJOY A SUNSET/SUNRISE? 

Our state parks close at sunset for obvious 
safety issues, so consider reserving a campsite 
at one and staying the night. You're likely to 
find me at the American Legion State Forest 
[Barkhamsted]. The Austin E Hawes camp- 
ground is small, quiet, wooded and private. 
It's tucked in by the river, and perfect for the 
“outdoor experience” we all crave. There's 
nothing better than getting settled in, then 
watching the day settle into night. 


BEST STATE PARK TO SET UP A TENT AND 
ROAST MARSHMALLOWS? 

People just love camping at Hammonasset 
State Park [Madison] as it tends to empha- 
size big-rigs and large tents, and every night 
turns the campground into a big party. Some 
families have been returning here to camp to- 
gether every summer for decades. 


BEST SPOT TO POP THE QUESTION? 

Try Rocky Neck State Park [East Lyme], 
and a tiny stream called Bride's Brook. In Co- 
lonial times, only a magistrate could perform 
a marriage, and there was only one per county. 
In the winter of 1667, there were heavy snow- 
falls, and the Saybrook magistrate couldn't get 
through the snow to marry Jonathan Rudd of 
Lyme and his bride-to-be. John Winthrop, the 
New London magistrate, was available but had 
no jurisdiction in Saybrook. The boundary be- 
tween the two counties was this tiny stream, so 
Winthrop invited the couple there, and stood 
on his native east bank while the couple stood 
just feet away on the west side. With a clear 
and loud voice honed by years at the pulpit, he 
performed the ceremony. Ever since, this creek 
has been known as Bride's Brook. 

FAVORITE SECRET FISHING HOLE? 

My favorite is the fishing pier at Fort Trum- 
bull State Park (New London). It’s a deep- 
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water pier, and the river has been dredged to 
accommodate the huge submarines built by 
Electric Boat just across the way. You'll drop 
your line in almost 40 feet of water. As a result, 
if a fish lives or breeds in the Thames River or 
in the North Atlantic, you have a chance of 
catching it here. 


SPOT YOU’RE MOST LIKELY TO SEE BIGFOOT 
OR A MOUNTAIN LION? 

Our wild northwest corner offers the clas- 
sic mountain biota. Bear and moose are still 
pretty hard to find, but if I wanted to see one, 
Id start here. Just west of Route 8 between 
Winsted and Torrington there's a whole clus- 
ter of public properties with wildlife scurry- 
ing between them—John A. Minetto, Still- 
water Pond, Sunnybrook and Platt Hill state 
parks, plus Paugnut State Forest. 

Our friends in Eastern Connecticut will 
scoff at that suggestion. Pachaug State For- 
est [Voluntown, North Stonington and Gris- 
wold], with over 20,000 acres, is our largest 
state forest and boasts 54 miles of roads and 
trails. It has lakes, hardwood forests, sand 
barrens, mountains, an unusual white-cedar 
swamp and a rare rhododendron sanctuary. 

As for Bigfoot, I know where he lives; 
but this is Connecticut, and we respect our 
neighbors’ privacy. 


MOST “REMOTE” WILDERNESS EXPERI- 
ENCE IN THE MIDDLE OF A DENSELY POPU- 
LATED AREA? 

The Regicides Trail, up the back of West 
Rock Ridge State Park is a blue-blazed trail 
that begins in the city of New Haven, just 
north of the summit of the mountain, then 
runs north for seven miles without crossing 
a single active road. It hugs the cliff edge, 
and the views into Bethany and Prospect are 
some of the best in the state. 


BEST HIKE? 

Connecticut has a pretty spectacular piece 
of the Appalachian Trail—it covers the high- 
est summit in the state [Bear Mountain], some 
pretty athletic terrain below that, followed by 
this long, flat river-walk that is about the sweet- 
est chunk of the whole AT. But on a summer 
weekend, there can be so much traffic that if you 
stop to take a picture, you'll get run over by three 
or four hiking groups coming up behind you. 

My secret getaway is the Blue-Blazed Tunx- 
is Trail. It begins in Southington and passes 
by Lake Compounce. It suffers a gap through 
Bristol, but restarts at Nepaug State Forest, 
goes through Satans Kingdom and ranges 
north to the Massachusetts border in Tunxis 
State Forest. 


BEST “WATER PARK” (NICEST LAKE, WA- 
TERFRONT, RIVER, ETC.)? 

Too many charming choices—Connecti- 
cut offers almost every combination of pos- 
sibilities a person could ask for! 

Biggest beach: Hammonasset [Madi- 
son]. With two miles of saltwater frontage, 
its the crown jewel of the parks system. 
Smallest! Mashamoquet Brook State 
Park [Pomfret]. At less than an acre, 
the pond is the smallest publicly owned 
body of water used for swimming. 
Northernmost: Campbell Falls State Park 
[Norfolk]. It straddles the Massachusetts 
line and is jointly managed by both states. 
Southernmost: Sherwood Island State Park 
[Westport]. Tread lightly; it’s also the site of 
Connecticut's 9/11 memorial. 


BEST SEASONAL VISIT? 

One of my favorite spots is Dean Ravine near 
the northern terminus of the Mohawk Trail in 
Housatonic State Forest [Sharon]. The trail 
follows the southern rim of the gorge of Reed 
Brook, then descends steeply to its base. There 


JACK MCCONNELL 





Hammonasset State Park (above) draws campers—in addition 
to sun worshippers—from all over while Dinosaur State Park 
(inset) is a great destination for family fun. : 
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you ll be looking up at a large outcrop of bed- 
rock that forms a huge wall. Powered by winter 
runoff in the springtime, Reed Brook thunders 
over the cliff in spectacular fashion and cas- : 


cades down to the Housatonic River below. 


BEST PLACE TO SPEND THE DAY WITH THE | 


FAMILY? 


This all depends on your family! The state is; 
loaded with multiuse places like Indian Well 
State Park [Shelton]: It has a beautiful and : 
dramatic waterfall, a nice swimming beach : 
and the terminus of the Blue-Blazed Paugus- : 


sett Trail for the more athletic minded. 


A great family spot is Dinosaur State Park 
[Rocky Hill]. If you pick up the supplies and do 
the labor, the park will let you make museum- 
quality castings of dinosaur footprints. You'll 
need a 10-pound bag of plaster-of-paris, plus a 
little cooking oil and some old rags. Volunteers 
will show you how it’s done, but dress casual: 
its a messy arts-and-crafts project. In the end, 
your kids will have their own genuine dinosaur : 
footprint to remember the day. It’s a unique : 


Connecticut experience. 


BEST PLACE TO BRING YOUR CAMERA? 


My top pick is the Connecticut Valley 
Railroad State Park (Essex); and yes, it's the 
only official state park that moves! Just sit 
down and let the scenery come to you. Watch : 
as the forest opens like a theatrical curtain to 
reveal the softest views of the prettiest river in 
the state. Then, connect to the riverboat, and } 
cruise up to the East Haddam Bridge. There 


isnt a finer way to spend a lazy summer day. 
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Say Ah—The Interview 


Sitting in the medical school hot seat, an applicant's future 
depends on a few wise (or otherwise) answers. 


The young man (in his early 20s) had never read in this magazine about 


the top-rated doctors in Connecticut. Indeed, the Maryland native had 
never even been to the Nutmeg State before. But there was no doubt that 
a top-rated doctor—specifically a primary care physician—was some- 
thing Nicky wanted to become. 


A few weeks ago, he arrived in North Haven in his best gray interview 
suit, a white shirt and a silver-and-yellow tie—suitably traditional for 
New England. Within an hour, Nicky was escorted into the office of the 
associate dean of admissions. 

“Welcome to the Frank H. Netter School of Medicine,’ said the dean, 
gesturing to the seat on the other side of his desk. Until a few months 
earlier, Nicky had not heard of the school, and for good reason—it hasnt 
yet taught its first student. 

In Connecticut, in terms of medical schools, theres Yale and there's 
UConn. But soon, this newcomer, part of the fast-growing Quinnipiac 
University, will join their ranks. It wont open its new state-of-the-art 
labs and lecture rooms until August, but it has been busy interviewing 
prospective students—about 400 of the 1,700 first-year applicants—only 
60 of whom will be accepted into the inaugural class. 

Nicky knew the odds. He knew that every one of his fellow applicants 
had done well in the sciences—but hoped he might have an edge, as hed 
started his own business. 

What Nicky didn't know—because the school hadn't yet expressed 
it publicly—was that instead of paying $50,000-plus a year for tuition, 
he might qualify for a free ride. That's because QU hopes to address a 
shortage of primary care physicians by making full scholarships available 
to candidates willing to open such practices instead of going into much 
more lucrative specialties. (Neither Yale nor UConn have such a gener- 
ous program.) Raising the funds to do this is another matter, however. At 
this point it remains an amibitious objective. 

Nicky’s goal was a spot in the first class. He had applied to 20 medi- 
cal schools, but few had offered an interview. So hed driven up I-95 
the night before, and stayed at a nearby Clarion. Hed needed a good 
rest to be able to dazzle associate dean of admissions Michael Ellison. 
In the old days, grades and tests had been enough for medical school 
entrance. Nowadays, authorities are interested in prospects who can 
think in the interview chair. 

I asked the school’s founding dean, Dr. Bruce Koeppen, if I could sit 
in on Ellisons conversation with Nicky. Koeppen was appointed the 
school’s head after serving 28 years on the UConn medical school staff. 
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One of the things that drew him to QU is that 
he could start with a clean academic slate and 
make his own bold decisions. 

Indeed, he could make one now: Let a col- 
umnist in on the most intimate part of ad- 
mission decision-making. Though I hoped 
to give readers a sense of what it takes to get 
in, I wouldnt use the applicant's last name—it 
wasnt my intent to embarrass anyone. 

So during the interview, I was a fly (with a 
laptop) on the wall. I don't know what I expect- 
ed, maybe a conversation about microbes. What 
[heard was a spontaneous sparring. Michael El- 
lison wrote down the applicant's answers on a 
legal pad as Nicky shifted in his chair. 

As you read this informal transcript (a few 
words cut to avoid repetition or unintelligible 
phrases), decide where young Nicky went 
right, where he went wrong, and how you 
would have answered. 


NICKY: My only problem is my younger broth- 
er. I’m only going to see him once a month. 

DEAN: No concerns about academic rigor? 

NICKY: I come from a family of doctors, den- 
tists, engineers. 

DEAN: As an undergrad have there been ob- 
stacles? 

NICKY: My sophomore year first semester I 
tried to take on more—17 credits, pledging 
a frat, taking an internship. It wasnt realistic. 

DEAN: So your weakness is? 

NICKY: I tend to take on more than I can 
handle. 

DEAN: Are you a team player? 

NICKY: Yes. 

DEAN: Example? 

NICKY: (Pause). I was a good mediator, stu- 
dent leader. 

DEAN: Do you ever feel wrong about anything? 

NICKY: Yes. 


| WAS A FLY (WITH A LAPTOP) ON THE WALL. | DON’T KNOW WHAT 


| EXPECTED, MAYBE A CONVERSATION ABOUT MICROBES. WHAT | 
HEARD WAS SPONTANEOUS SPARRING. 


DEAN: You've lived in Maryland your entire 
life. Why do you want to come here? 

NICKY: I looked at the website. It puts empha- 
sis on the holistic approach. Something that 
really resonates with me. 

DEAN: What kinds of things do you currently 
do to make Nicky a more well-rounded, 
more complete person? 

NICKY: I like to balance my work and my play. 
I play piano. I am a horrible painter. I read 
about Chinese medicine. I want to get diet 
books on theories. I’m taking a year off to do 
what I didn't do in college. 

DEAN: Tell me more about your business. 

NICKY: Tutorial support—test-taking. Mont- 
gomery County had four tutoring compa- 
nies. I advertise on double-sided billboards. 
I have 27 tutors. 

DEAN: Quite an entrepreneur. When you start 
medical school how will this continue? 

NICKY: [ll train my younger brother. 

DEAN: You think it’s your younger brother's 
passion? 

NICKY: It will be. He doesn't mind the money, 
either. 

DEAN: How do you see the entrepreneurial 
background blending with medicine? 

NICKY: I know how to open a business. It also 
helps to have experience. 

DEAN: As an undergrad you majored in biolo- 
gy and physiology. What did the experience 
for marketing come from? 

NICKY: This comes out of communication 
skills. In college I took leadership positions. 

DEAN: Moving to medical school from under- 
grad career—what do you think the difficul- 
ties would be in transitioning? 


DEAN: What if you fail your first exam? 
NICKY: Well, I. . . will keep trying. 

The conversation continued, but I put 
my laptop in its case and thanked the two 
for letting me sit in. As I walked to my car, 
I thought that Nicky was obviously a smart 
young man who had dug himself a hole. The 
dean's questions probed, but each gave Nicky 
a chance to respond in a way that would be 
both confident and humble. 

But when the dean asked if there had been 
concerns about the academic rigors of medical 
school—the key question—and Nicky pointed 
out only that he had relatives whod done it, it 
seemed he lost his chance right there. He might 
instead have said, “I’m coming here to learn 
what I dont know, which is plenty, and I'll 
work so hard that you'll be glad, in the end, you 
chose me. Primary care is at risk, but together 
we ll help fix that problem.’ Oh, hindsight is so 
easy. 

(At least Nicky didn't commit the felony of 
a previous candidate: consult his cell phone 
while shaking hands. If he did that with the 
dean, what would he do with patients?) 

Several weeks after his interview, Nicky 
received a letter that said QU could not offer 
him a place in its first medical school class. 
He was hardly in despair. Hed been accept- 
ed elsewhere—and might be on his way to 
becoming a top-rated doc. Though probably 
not in Connecticut. 


Dear Readers: This is my last column for 
Connecticut Magazine. I have felt privileged 
to write in this space over many years. I invite 
you to my blog at larybloom.net. 


HARTLAND 

Man drives 6 miles to the 
police department to report a 
fire. House is a total loss. 


OXFORD 


Local company produces 
Obama Skeet Shooting 
President action figure. 








NEW HAVEN 


HARTFORD 
City ditches “New England's Rising 
Star” slogan for “Hartford Has It.” 


WATERBURY 

Study of millions of Tweets 
finds Waterbury to be the 11th 
unhappiest city in America. 
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STORRS 


UConn enrollment down 269 
in 2012, faculty and staff 
employment up by 114. 


PRESTON 

Woman rescues deer from 
icy water, calls DEEP. DEEP 
arrives, shoots deer. 


Yale senior calls for campus 


GREENWICH 

More than 100 Greenwich 
town employees earn over 
$129,000 a year. 

° Y NORWALK 


Three arrested men infest police 
headquarters with bedbugs. 


Re-Renalssance 


What can a city hope to achieve with a promotional slogan? 


Hartford’s leaden embrace of yet another hopeful promotional 
slogan (“Hartford Has It”) reminds us once again that state and city 
sloganeering can be a tricky business. 

Having spent the past decade as “New England's Rising Star,” our 
capital city has evidently reached the top of that fiery parabola and is 
now ready for a simpler, more earthbound message. But the question 
is why does a city—or a state, for that matter—need a slogan at all? 
The odds of enjoying quantifiable success with it seem so limited. 

For the rare slogan that catches on—“I ¥ New York” or “Virginia 
Is For Lovers”—there are many others that fall short. “Great Pota- 
toes. Tasty Destinations.” (Idaho), “Come as you are. Leave different.” 
(Louisiana) and “The Cave State” (Missouri) come to mind. 

Nevertheless, states still feel the need to sum up in a few words the 
virtues they feel they present to the world. Connecticut's own “Still 
Revolutionary” is a good recent example. But it’s harder to find cities 
that still engage in this sort of thing. A quick look at the websites for 
35 cities recently contacted by the U.S. Olympics Committee to gauge 
their interest in hosting the 2024 Games reveals that only five have 
slogans on their home pages. 


to ban soda by “inculcating 
norms against soda.” 


UNCASVILLE 

Bon Jovi gives a free concert 
for 2,000 guests snowed in 
at Mohegan Sun. 


| first | update 


HARTFORD 


HAS IT 





Of course all Connecticut's cities have nicknames left over from 
earlier days. Not to be confused with slogans, these aliases were often 
meant to pay tribute to a local industry—Hat City for Danbury, Brass 
City for Waterbury, Silver for Meriden, Rubber for Naugatuck and 
so on. Hartford was tagged the Insurance City, which all these years 
later remains more appropriate than any of the others but is perhaps 
somewhat lacking in allure. 

Who knows, maybe it’s the “Hartford” part that needs to be changed 
rather than the slogan. Hog Island in the Bahamas became Paradise 
Island and its life changed overnight. Pig's Eye, Minn., became St. Paul. 
Want to be reborn, Hartford? Start at conception. |c.am.| 
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Lose the Weight, Gain Your Health 





Weight loss. Improved health. 


A new sense of joy and well-being. 


These are just some of the benefits of weight Ready to weigh your options? 
loss surgery to achieve a happier, healthier life. 


The team at Danbury Hospital's Center for Weight 
Loss Surgery understands how difficult weight 
loss can be. When nothing seems to work, It Register by calling 800 470 3071 or visit 
might be time to see if weight loss surgery is danburyhospitalweightloss.com. 

right tor you. With surgical outcomes ranked 
among the best In the nation, Danbury Hospital 
is a leading* center for weight loss surgery with 
a reputation for helping patients set realistic 


goals and prepare for long-term success. DANBURY HOSPITAL 
The Center for Weight Loss Surgery 


Join our nationally recognized surgeons at 
a free “meet and greet” to learn more. 


¢@ WESTERN CONNECTICUT HEALTH NETWORK 


Danbury Hospital Medical Arts Center 
*A1 Accredited Center, American College of Surgeons Bariatric Surgery Network 111 Osborne Street, Danbury, Connecticut 06810 


For more information, see page 170 


Stepping Out 


Scenes from the 2013 Connecticut Bride Expo, held March 10 at the 
Trumbull Marriott: 


1. A makeup artist from Panache Hair Design of Shelton demonstrates airbrush 
makeup technique on one of the Expo fashion show models. 


2. Shawna Feeley models First Impression, an embossed silk and silk-organza bridal 
gown, at the Expo fashion show presented by Fairfield’s Jennifer Butler. 


3. This dazzling Highlight, worn by VanDaysha Taylor, is made of beaded silk-chiffon 
and silk charmeuse. 


4. Hazel Foley sparkles in a Gilded Lilly silk brocade and silk-organza flower-girl dress. 
5. Cupcakes and cake pops galore from Sweet Mia’s of Plantsville. 


6. Maggie Lord, author of Rustic Wedding Chic, signs copies of her book after a 
demonstration on how to make your own wedding decor on a budget. 


PHOTOS 1, 5 & 6: MELANIE STENGEL/NEW HAVEN REGISTER; PHOTOS 2-4: VM WILLIAMS NEW HAVEN REGISTER 


. 
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To submit photos, contact Pat Grandjean at (203) 789-5223, or pgrandjean@connecticutmag.com. 
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PROTECT YOUR SKIN 

Medspa 1064’s highly acclaimed line 
of Signature skin-care products, $35- 
$150, at Medspa 1064, Glastonbury, 


860/MED-1064, medspa1064.com. TOUCH OF CLASS 


Six-strand estate 
necklace of genuine 
hand-faceted ruby 
beads, $4,454, 

at Peter Suchy 
Jewelers, Stamford, 
203/327-0024, 
petersuchyjewelers. 
com. 
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BEDAZZLED 
Sterling silver rose 
quartz and amethyst 
checkerboard fashion 
ring, $475, at Hatfield 
Jewelers, Torrington, 
860/489-4637, 
hatfieldjewelers.com. 





DRESS UP YOUR SPRING TABLE 

Cardoon placemats with cork backing by Maine artist 
Linda Funk, $16.95 for set of four, at The Bowerbird, 
Old Lyme, 860/434-3562, thebowerbird.com. 






HAPPY FEET 
Mini-wedge suede 
sandals, $69 a pair, at 
Macy’s, Westfarms, 
860/561-3030, and other 
locations, macys.com. 


SOMETHING WILD 
Off-the-shoulder zebra print top 
splashed with tropical flowers, 
$180, at Helen Ainson Darien, 
203/655-9841, helenainson.com. 
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SAY IT WITH FLOWERS 


Lovely Vietri terra bianca “Hydrangea” pitcher, handpainted 
in Tuscany, $236, at Elizabeth Richard Gifts, Waterbury, 
203/754-4438, elizabethrichardgifts.com. 

























ON THE CUFF 

Sterling silver hand-tooled cuff 
bracelet with diamond, $225, at Peter 
Indorf Jewelers, New Haven, 203/776- 
4833, and Madison, 203/245-5700, 
peterindorf.com. 





FOR YOUR EYES ONLY 


Versace purple cat’s-eye sunglasses, 
$229.99, at OptiCare, Waterbury, 
203/574-2020, and other locations, 
opticarepc.com. 
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STOVE TO TABLE 
Add a touch of French country to 
stovetop or table with this 
Le Creuset stoneware bean 
pot, $100, at For The 
. Kitchen, Glastonbury, 
% 860/657-9415, 
‘ forthekitchen.com. 
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CHAINS, CHAINS %% ‘ " Head-turning drape-back 
Sterling silver necklaces =“) % %. 4 geometric chemise print 
with blue lace agate, /eft, eS ; =. minidress, $140, at Flirt, 
and rose quartz (16-inch eS Be Hamden, 203/287-0092, 
with 2- inch extender), $85 3 “SG flirtboutiquect.com. 
each, at BaribaultJewelers, ad 
Glastonbury, 877/633-1727, 2) e 
baribaultjewelers.com. gr we 
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to charles a. monagan 


After 24 years as editor in chief of Connecticut Magazine, Charles A. Monagan is moving on (see his farewell column 
on page 9). Many of his colleagues past and present took the opportunity to honor him below. 





Professionally, ’'m grateful to Charley for too many things to mention, 
but personally, there's one moment that [ll probably reflect on the 
rest of my life. It happened after a heated squabble I had in the office 
with a co-worker that left me seething self-righteously the rest of the 
day. Charley finally took me in hand and said, “It’s pointless to get so 
worked up over something like this. Like the Irish say, “Youre dead too 
long.” That brought me down to earth pretty fast. 've had squabbles 
since—and deeper, more significant issues in my life—but when I’m 
dealing with either, it’s amazing how often that simple remark pops 
into my head. Nobody cuts to the chase like Charley. That's why I’ve 
loved talking to him over the years about shared enthusiasms: music, 
movies, TV. I know [ll get a perspective that’s sharp, funny, and hits 
the nail on the head every time. | —Patricia Grandjean, senior editor 


Connecticut Magazine without Charley is like Rolling Stone without 
Jann Wenner, the Rolling Stones without Charlie Watts, Mott without 
the Hoople. When I moved here in 1994, I searched for freelance writing 
outlets to stave off the unthinkable: having to find a “real” job. Happily, 
I found a kindred spirit in Charley. In the years since, he pushed me to 
write on subjects about which I felt unqualified but he felt certain I was 
qualified, and then expertly shepherded the articles into the magazine, 
where they won a few awards. Though I am thankful for having met 
Charley, I am envious of him, for two reasons: One, for the Adam Jones 
Baltimore Orioles shirt his son got him; two, for his having gotten to see 
the Doors in concert at Danbury High School in 1967, one of the great 
fluke concerts in state history. —Alan Bisbort, contributing writer 


There are good editors and there are great editors. Charles A. Monagan 
is a great editor. I should know—I’ve worked for book editors, maga- 
zine editors and newspaper editors, and learned from all of them. Here 
are some things I learned from Charley. Great editors are decisive and 
their decisions determine the quality of the editorial product. I like be- 
ing published in a magazine that publishes writers so good I read them 
first. I thank Charley for that. Great editors encourage. This is important 
because writers beat themselves up a lot. Once an editor put a sign over 
my desk, “Please don't scare the writer.’ Charley never did. He listened, 
he solved problems and he took your back. What it all adds up to is what 
I learned almost from Day One: Charley Monagan is not only a great 
editor, he’s a great guy. —Flise Maclay, restaurant reviewer 


Dear Charley—I want to thank you for the 22 years you guarded my 
corner at the magazine. We had a great team for such a long period of 
time, I will always be grateful. Best of luck! © —Mary Younglove, stylist 


Dear Charley—For being the face, and voice, of Connecticut Maga- 
zine to hundreds of thousands (perhaps millions?) of readers and 
fans for the past almost 25 years, thank you. For raising our con- 
sciousness about, and pride in, our special state for all these years, 
thank you. For inspiring the magazine staff and connecting with 
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our audience in unique CAM—Class Act Monagan—style all these 
years, thank you. For captaining the ship carrying our small editorial 
crew through rough seas and uncharted waters, always staying true 
to yourself and your mission, keeping your eye on the North Star and 
keeping us all safe, thank you. I’m honored to have served as your 
first mate through the voyage. And now, as you cast off for yourself, 
I’m wishing you only smooth seas and blue skies ahead. Godspeed! 

—Dale B. Salm, former managing editor 


The first article I wrote for Charley was in fall 1989, for the first issue 
of his second tour as editor. It was a profile of Hartford Archbishop 
John Whealon—it was long, but the subject deserved it. I can’t re- 
member what was edited in or out, but it hangs together more than 
23 years later. [am proud to have a piece in his last issue as well: on 
roller derby and, as you would expect, it is way shorter. I can't recall 
ever getting upset with Charley and his editing, even when he axed 
my brother from a story (I try to work my family in whenever I can). 
An editor should be calm, thoughtful, see the big picture, possess a 
light touch, and have a sense of humor. Charley has all that and more. 

—David Holahan, contributing writer 


We're pretty wrapped up in words here at Connecticut Maga- 
zine. Writing them, editing them, crafting them to fit in the 
space allotted—while still telling the story that it is our privi- 
lege to tell. So when I was asked to add to this tribute I was in- 
timidated to say the least. After all, how would I—how could I?— 
possibly sum up 22 years? Id shown up in front of his desk in 1991, 
fresh out of college and looking for a job. Instead, I found a fam- 
ily—with Charley at its head. In the two decades since, he has in- 
spired me, believed in me and taught me so very much. Because of 
CAM I am a better writer, editor and person. So, Charley, I guess 
in the end it really just comes down to two words: “Thank you.” 

— Michelle Bodak Acri, former editor & contributing writer 


There are few associations I treasure more than the (almost) 25 years 
I've worked at your side at Connecticut Magazine. You've been the heart 
and soul of this enterprise, the steady hand on the tiller, the guiding 
spirit, our true North. Your absence will be felt keenly—indeed, it’s hard 
right now to contemplate the way forward without you. It’s been an in- 
credible privilege and pleasure to call you boss, mentor, colleague—and 
friend. Along the way I have cherished our many conversations about 
words, books, family, fighting the good fight—life—more than I can say. 
Thank you from the bottom of my heart. — Valerie Schroth, senior editor 


Charley, alas, is not a Top Doc, or a Top Periodontist or even a Top Phi- 
landerer (that we know of) but he will go down in the books—should 
there be books in the future—as Top Editor because he retains outdated 
ideas such that quality matters, and all that folderol. He is also a master 
at the art of the editorial sandwich: taking grief from the bosses above 


and grief from the writers below, and somehow being able to go home at 
night and, probably with the help of heavy drugs, retain a sense of san- 
ity. We owe him a lot. Thanks, and remember the inspiring message you 
so often gave writers: “It’s not quite right for us but good luck placing it 
elsewhere.’ Youre the best. —Lary Bloom, columnist 


I first met Charley as an eager-but-terrified college senior intern- 
ing at Connecticut Magazine. From the start, I knew he was someone 
great—someone I would love to work for and could learn so much 
from. And when I graduated a few months later and he offered me a 
full-time position, he changed my life. Even starting out as editorial as- 
sistant, he always made me feel like a real editor and a real part of the 
team, helping me grow not only as an editor but as a person. When- 
ever I sat down in his office for help or advice, be it work-related 
or personal, he was there to listen and offer guidance, and I knew he 
truly cared—about all of us. I will always consider myself lucky to have 
worked for and with Charley. When I think of Connecticut Magazine, 
I think of him. It will always be a great publication that I am honored to 
have been part of. Thank you for everything, Charley. 

—Lauren E. Brancato, former editor 


New to the publishing world in 1998, I enthusiastically approached 
Charley to write about an advertiser. With his signature calm and 
thoughtful manner, he explained the importance of editorial integrity 
for a magazine like ours. As a result, over the years I came to appreciate 
the integrity in his writing and approach, as well as in his relationship 
with co-workers. He recognized and appreciated all the contributions 
our small, talented team delivered every day. I also managed the first- 
ever Best of Connecticut party, and Charley kindly recognized my role 
in making it a success in one of his editor’s letters—a proud day and, in- 
deed, the one when I realized that I was an integral part of the magazine. 
Charley, thanks for being an appreciative colleague, whose warmth and 
good humor held steadfast even in tough times. 

—Jocelyn Paoletta, former marketing director 


I was so fortunate to have worked with you for 22 of those 24 years, didn't 
they go by quickly? It’s not often that we find ourselves in such a unique 
work situation—colleagues with whom we share common interests and 
values, a creative and fun office environment and most importantly, a 
magazine product that we value as if it were our own. As co-workers 
we could easily recognize your input and oversight in the many features 
and stories. We were incredibly proud to have you serve as our editor. 
On the days that you wore a tie to work, I would think how lucky the 
interviewer or audience would be as you left to speak to them. And every 
month, how lucky the Connecticut Magazine reader was to have such an 
exceptionally gifted editor invite them along to enjoy and experience the 
state through his words. —Debbie Kruitbosch, former controller 


From when Charley Monagan first signed on as editor, he had the 
requisite skills, attributes and background you want in an editor of a 
statewide magazine. He still does, better than anyone I know. An ac- 
complished writer in his own right, he has the respect of every other 
writer. In turn, he respects their words, editing lightly so the writer's 
individual voice is preserved. He also brought with him an intimate 
knowledge of the state—while on the campaign trail with Gov. Wil- 
liam O’Neill, he had visited every town in Connecticut. Here was the 
first person in my experience who actually knew where everything 
was without having to refer to a map. More importantly, he had a 
sense of every place and what characterized it, so he had a good nose 
for interesting story ideas. Under his guidance, editorial found its 
center. And in time, the perception on the part of readers was that 
Connecticut Magazine was for them, wherever they might call home. 

— Michael Mims, former publisher 


This gentleman editor was the supreme commander. He knew his stuff 
and dished it out with seasoned savvy. But he also solicited input, and 
gave it his rapt attention. Edit meetings were more like family dinners, 
everyone comfortable to share experiences and contribute openly, 
knowing every word was honored. Charley enjoyed our quirks. In 1979 
when he was editor the first time, I was employed in the art department. 
One of my functions was designing Rapid Fire, a section that consisted 
of tightly written [Robert Palm] news bites. I'd struggled with an idea for 
one article that didn't quite fit no matter what I did, and asked Charley 
if he could cut “13 words: His reply, with a smile: “Which 13 did you 
have in mind?” He knew Id never ask such a question unless Id already 
picked them out! —Carol Petro, design associate 


When I made the cut for a spot on Charles A. Monagans team, it was 
like being drafted by Major League Baseball for me. And I couldn't have 
found a better coach anywhere. Contrary to some, I’m not the slightest bit 
worried about my friend Charley as he moves forward into his next big 
adventure—because through all the years of our association at Connecti- 
cut Magazine, he has always exhibited the unmistakable traits of a win- 
ner—and as he always does, he will rise to the top and shine in any new 
endeavor. It’s been a true pleasure working with him, not only because of 
his vision and expertise, but because he’s a man of wit and good humor, 
and fundamental decency. He's been both an anchor and a guiding light 
for me through the years. I’ve learned so much from Charley about this 
business—not to mention Connecticut (he’s visited every town!)—that I 
can only believe that he himself is one of Connecticut's genuine icons. I 
send him on his way with my thanks and every good wish—buona for- 
tuna, my friend! —Cathy P. Ross, editor 


It's hard to sum up in a few words what working with Charley has 
meant to me, especially when so much of how I feel has been expressed 
far more eloquently by my colleagues. What I can say is the vote of 
confidence he gave me as I took steps to an uncertain future helped 
make a difficult decision a little easier, and the support he's given me 
in a working partnership I never thought we'd have has inspired me to 
grow creatively in a direction I'd never thought I'd go. It has been my 
great privilege to have worked with him. It is an even greater honor 
to call him friend. Thank you, Charley. —Stacey Shea, senior designer 


I'm still not quite sure why Charley decided to hire me as calendar 
editor back in 1999—actually, he’s told me he’s not exactly sure, ei- 
ther—but he did, and it’s turned out to be the best experience of 
my professional life. Under his steady guidance, I’ve enjoyed a ca- 
reer that I never thought possible—I’ve discovered amazing places 
across the state, written about everything from hot dogs to history 
and interviewed dozens of incredible people. All of this wouldn't have 
happened if he'd never given me that opportunity and then (very) 
patiently supported me. He may not have always seen it as the un- 
qualified success that I have, but regardless, I will always be grateful. 
And as happy as I’ve been to say he’s the best boss I’ve ever had, ’m 
even happier to call him a friend. —Ray Bendici, editor 


I feel comfortable in saying that without Charley, I would have no 
writing career—indeed, the arcs of our careers have been so inter- 
twined, it almost seems as if we've shared a brain at times. As such, 
I wish him the very best in the future, and hope that he will always 
keep me in mind. Thanks! —Andrew Brady, contributing writer 


‘Thank you. 
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TRUST. VINCENT’S 


St.Vincent’s ay. 


Medical Center x Lé 





For more information, see page 170 
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You cant shake a cough. Youre out of 
breath after one flight of stairs. You've had 
a headache for days—and seriously, you're 
starting to worry. So, you do what millions 
of others do every day: search for your symp- 
toms on Google in the hopes you'll be able to 
diagnose whatever it is that ails you. 

Trouble is, there are 147 conditions—from 
hay fever to lung cancer—associated with 
your symptoms, according to the immensely 
popular WebMD. 

Looks like this may take a while. 

“This is the problem I have with so many 
medical websites,’ says Dr. Kavita Joshi, an in- 
ternist with the Western Connecticut Medical 
Group in Monroe. “There are so many things to 
consider when treating someone. A physician 
has to observe, examine, discuss, test and diag- 
nose. But we live in a time when everything is 
on speed dial. People want answers right away. 
And there's a danger in trying to make a deduc- 
tion based on information found online’ 

This is not to say there is no value in 
“learning terminology, so you dont feel 
completely lost when youre talking to your 
doctor,’ says Joshi. “When there's a general 
understanding, both doctor and patient get 
more out of every visit? 

Joshi’s preferred websites are those affiliated 
with reputable health organizations and those 
that lead to more detailed sources of informa- 
tion. Hands down, she says, “the best sites are 
the CDC [Centers for Disease Control and 
Prevention] and NIH [National Institutes of 
Health], followed by those attached to a cred- 
ible name—say a doctor or hospital.” 

(For the record, shes not very fond of Web- 
MD: “Tt’s a little too much like Wikipedia,’ she 
says. “There's a lot of information that’s not at- 
tributed to anyone. Theres no accountability.’) 

In addition to street cred, a health informa- 







tion website should be timely and continually 
updated to reflect the latest news and findings. 
A good site will use language that’s under- 
standable (not too simplistic but not overly 
scientific), and offer varying levels of informa- 
tion, allowing users to dig deeper for more de- 
tail. Better yet, it’s got some multimedia and/or 
interactive components. “Symptom checkers” 
should choose sites that provide measured, 
thoughtful descriptions of medical conditions 
without rushing to judgment (e.g., be wary of a 
site that instantly links headaches to rare disor- 
ders like brain tumors). 

Here are a few sites that meet our criteria for 
providing medical information—but remem- 
ber: There is an inherent risk in self-diagnosis, 
and substituting an online examination for a 
doctor's visit is just plain bad medicine. 

Centers for Disease Control and Prevention 
(cdc.gov). The CDC’s home page is newsy and 
all business, with a focus on the latest research 
in health and safety, including such topics as 
Global Health and Emergency Preparedness & 
Response. Facts and figures abound (including 
the Morbidity and Mortality Weekly Report) as 
do updates on outbreaks around the world. But 
the basics—easy-to-understand descriptions 
of diseases and conditions—are there, as well 
as features (women in science is one), topics of 
interest to specific ages and populations, and 
even an occasional quiz. 

National Institutes of Health (nih.gov). As 
the nation’s medical research agency, the NIH 
clearly emphasizes the impact of studies, clin- 
ical trials, laboratory work and science edu- 
cation. Look no further if you want to know 
how medical research is funded, what kinds 
of programs are underway, and what it is 
that biomedical researchers do. Still, the site 
goes beyond research—click on the “Health 
Information” tab to learn more about a com- 


healthy living. 


Virtual Doctoring 


HEALTH WEBSITES ARE ALIVE, WELL 
AND JUST ABOUT EVERYWHERE ... 

BUT AS WITH MOST FREE ADVICE, 

SOME SITES ARE BETTER THAN OTHERS. 


BY MARIA LAPIANA 


prehensive list of health topics, from A (Ab- 
normalities; see Birth Defects) to Z, well, X 
(X-Rays; see Diagnostic Imaging). For those 
who prefer talking to real people, there's a 
listing of Health Information hotlines. 

The Mayo Clinic (mayoclinic.com). This 
multifaceted site serves as an online recep- 
tion desk for the Mayo Clinic itself, allowing 
patients to find doctors and schedule appoint- 
ments at its three main hospitals and satel- 
lite locations. It's also a valuable information 
source (click on “health information’ in the 
banner) on everything from symptoms and 
descriptions of diseases and conditions to 
healthy lifestyles (with recipes) and first aid. 
The “Tests and Procedures” section provides 
detailed descriptions of diagnostic tests outlin- 
ing how (and why) they are performed. Need 
more information? Order books and newslet- 
ters through the Mayo Clinic Store. 

The Merck Manual (merckmanuals.com). 
Designed for health-care professionals, this 
online version of the world’s most widely used 
medical textbook provides a link to its sister 
site for consumers called the “Home Health 
Handbook” (click the red box in the banner). 
It may not be sexy, but it’s easy to navigate and 
offers several ways to research diseases and 
disorders. It includes anatomical drawings, a 
guide to pronunciation and sections on com- 
mon medical tests, drug names both trade 
and generic, as well as a comprehensive list 
of resources for help and more information. 
Merck & Co., Inc., by the way, is one of the 
world’s largest pharmaceutical companies. 

American Cancer Society (cancer.org). 
Obviously, this is not a generic health infor- 
mation site, but it is a textbook example of 
how to present the facts about a very com- 
plex subject—in this case, all 76 types of can- 
cer—in an extremely organized manner. The 
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With spring in the air, it's time to shake off the 
winter doldrums—enjoy a walk around the pond, 
a game of croquet or a bike ride through the 
neighborhood. Duncaster promotes an active, 
vibrant lifestyle, with the benefits of carefree 
living plus the peace of mind that comes with a 
full continuum of on-site health care. 


Discover the Duncaster Difference! 


fe 

%Duncaster sae 
A Life Care Community — ‘073 / 

40 LoefHler Road, Bloomfield, CT =—s- Voted #1 


Call 860-380-5006 for a personal 


presentation. Visit us at www.Duncaster.org 
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| healthy living | medical websites 


hardworking “Learn About Cancer” tab di- 
rects you to cancer basics, news and features, 
expert blogs and stories of hope. The site is 
user-friendly in that it includes a wealth of 
information on prevention, as well as support 
and treatment for cancer patients. It’s topical, 
too, including the latest developments in re- 
search as well as ways to get involved. 


CONNECTICUT HOSPITALS 

Connecticut has approximately 50 hospi- 
tals, one of which (Yale-New Haven) is na- 
tionally ranked as a “Best Hospital,’ accord- 
ing to US. News & World Report. Six other 
hospitals meet that magazine's standards for 
“strong performance within the state.” All 
seven websites provide information unique 
to their hospitals, including signature ser- 
vices as well as appointment scheduling and 
general-health features and links. ‘They are: 

Yale-New Haven Hospital (ynhh.org). Not 
surprisingly, this preeminent teaching hospi- 
tal’s sophisticated site places a premium on 
information; for more details on all services 
and specialties, including the latest research, 
go to “Our Services.” 

Danbury Hospital (danburyhospital.org). 
This site is more focused on services than gen- 
eral health information, but the “Screening, 
Testing and Prevention” page (under “Health 
and Wellness”) can be useful in determining 
what steps to take in diagnosing and treating 
an illness. 

Waterbury Hospital (waterburyhospital. 
org). Links to health news from major media 
outlets including CNN, The New York Times 
and NPR (plus the NIH) are readily available 
on this site. Go to “Hospital Services, Health 
Center Library,’ then “Health News.” 

Bridgeport Hospital (bridgeporthospital. 
org). One of the best local online sources for 
health information, this site’s “Health and 
Wellness” page is chock-full of news, articles, 
quizzes and calculators, recipes and links to 
newsletters—this one is a gem. 

Hartford Hospital (harthosp.org). This site 
takes health information seriously. Search con- 
ditions, procedures, medications and more, in- 
cluding a medical dictionary, interactive tools 
(check out the anatomy navigator) and links to 
natural and alternative treatments. 

Middlesex Hospital (middlesexhospital.org). 
Go to “Your Health” for this site's compilation of 
health information; it's not very extensive, but 
it includes the basics on conditions, procedures 
and medication, plus a symptom checker and 
other interactive tools. 

Norwalk Hospital (norwalkhospital.org). 
While its home page is fussier than most, this 
site is well worth the time spent navigating it. 
The best pages for archived health information 
and the latest in research and findings: “Health 
Library” and “Today’s Health News.” Pa 


ike many medical practices counterparts—anywhere. Educated at are among the finest in the country, 
in the New York area, we say Ivy League and other top universities and they're right here in Greenwich. 
“our doctors are the best.” and trained at hospitals like HSS, Go ahead... visit : 


How do you know if it’s really true? Columbia Presbyterian and The Mayo and look at our doctors’ credentials. 


Don't take our word for it. Compare. Clinic, the doctors at ONS are hand- For excellence in orthopedics, sports 


Compare the training and credentials picked for their level of expertise and medicine and spine surgery... there 








of the ONS physician team to their advanced training. The doctors at ONS is no comparison. 


ORTHOPAEDIC & NEUROSURGERY 
SPECIALISTS 


~— C WWW .ONSMD.COMMOREENIMICH, CT |_ 203.869.1145 
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DECK? COOL SHADE! wins ona 


Don’t let the sun chase you off your deck or patio. SAVE up to. 


Motorized retractable fabric awnings create a shady retreat «= ~~ OFFER EXPIRES 5/15/2013" 
.. all at the touch of a button! 


NL } | 
{|The CALL THE AWNING EXPERTS TODAY ( 
tT ]. Window 22 Magee Ave * Stamford CT 
a 7 | w P e oO p le www.thewindowpeople.net =e *Offer not valid on prior sales or combined with other offers. SHADES*CANOPIES 
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> | www.aristocratawnings.com AWNINGS 
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AL FILIPPONE ASSOC.,LLC 


afahomes.com * 203.256.3264 * 28 Reef Road, Fairfield, CT 06824 








For more information, 
comiact isting agent: 


Pam 
Foarde 


203.257.9110 


3245 Congress Street, Fairfield 
Sea View Farm ~ Greenfield Hill 


$5,800,000 


Elegant country estate with lovely home, 
guest cottage, pool house, spa & 
exquisite gardens on 18 private acres. 















For more information, 
contact isting agent: 


Patra 
Dwyer 


203.856.1605 


110 Old Hickory Road, Fairfield 
Greenfield Hill 


$2,400,000 


Custom built to perfection, this home 
embraces the idea of traditional spaces 
with modem edge and flow. 


For more information, 
conmioc! ating agent: 


Libby 
McKinney 
Tritschlier 


203.913.9454 


34 Obtuse North Road, Brookfield 
Dunbarton Farm 


$999,000 


Landmark home nestled between two 
nature sanctuaries offers 5 Bedrooms, 
5.5 Baths and over 4,200 Square Feet. 























For more information, 
contect listing agent: 


Andrew S. 
Whiteley 


President, Premier 
Homes Collection 


203.258.1595 


1135 Mine Hill Road, Fairfield 
Greenfield Hill 


$3,500,000 
Grandeur and elegance abound in this 


magnificent French manor set on 4.32 
serene, pork-like ocres. 


For more inormation, 
contact listing agent: 


Karen 
Waldvogel 


203.209.0870 


541 Silver Spring Road, Fairfield 
Greenfield Hill 


$1,249,000 
Spacious home and level, 2 acres in highly 


desirable neighborhood with updates 
for today's lifestyle. 


For more information, 
contect litting agent 


Jennifer 
Hilbert 


203.981.0485 


1969 Cross Highway, Fairfield 
Greenfield Hill 


$995,000 


Beautiful circa 1764 Main House, Barn Style 
Guest House, In-Ground Pool and Pool — 
House...A Wonderful Country Retreat 5 







For more information, 
» contoct isting agents: 


Renee 
Daley 
203.241.7461 
Jennifer 
Hilbert 
203.981.0485 
270 Farmstead Hill Rd, 
Fairfield 
Greenfield Hill 
$2,550,000 


Gracious Georgian Col 
on 2.6 acres on private 
cul-de-sac. 
















For more information, 
contect listing agent 


Pam 
Foarde 


203.257.9110 


952 Old Post Road, Fairfield 
Andrew Rowland Home 


$1,120,000 


Sophisticated Antique Colonial tastefully 
updated with the allure and charm of 
a time gone by. 


For more information, 
conteoct listing agent: 


Mary-Jo 
McAvey 


203.767.6427 


3725 Redding Road, Fairfield 
Greenfield Hill 


$775,000 
Center Hall Colonial with wonderful curb 


appea! & quiet country setting; equidistant 
to Fairfield & Westport town centers. 


Al Filippone Associates... 


Recognized by The Wall Street Journal as 
New England's #1 Team for 4 Consecuive Years 


Something happens when you list your home with 
Al Filippone Associates...|t Sells! 


For more information, see page 170 


_ Spring Boarding 


BY DALE B.SALM 


FROM NANTUCKET ALL THE WAY DOWN TO 
BALTIMORE, THERE ARE ATTRACTIONS TO GET YOU 
QUT:ON THE ROAD THIS SEASON. 


Seaside Transformation 
Weekapaug, R.1. 

If your heart's desire is a New England seaside inn far from the 
madding crowd, you'll feel right at home at the Weekapaug Inn, built 
in 1899 on one of Rhode Island's great barrier beaches, rebuilt after 
the 1938 hurricane in a protected cove nearby and maintained by the 
original family until 2007. Closed for a while, it reopened under new 
ownership last fall after a renovation that transformed 77 smallish 
rooms into 31 spacious rooms and suites, all with simple furnishings 
recalling the old inn but with luxurious Frette linens and state-of- 
the-art baths. Also created were three new water-view dining areas 
(one a grand wraparound porch) offering updated shoreline classics 
like Matunuck oysters on the half shell and butter-poached Stoning- 
ton lobster. Fortunately, the new inn has left untouched the glorious 
unspoiled setting that kept generations of families returning year af- 
ter year—a salt pond, salt marsh and barrier beach that invite nature 
walks, kayaking, sailing and swimming. For more action, youre free 
to take the complimentary shuttle over to the inns sister property, the 
grand Ocean House in Watch Hill. 888/813-7862; weekapauginn.com 


Cool New Digs in Center City 
Philadelphia, Pa. 

You may be a fan of Philadelphia for its place in U.S. history— 
after all, our Founding Fathers signed the Declaration of Indepen- 
dence and Constitution here. Or you may know the city through its 








Above: The Weekapaug 
Inn’s unspoiled setting 
has kept generations of 
families returning year 
after year. 


Inset: A guest room at 
the daringly hip, glam- 
orous Hotel Monaco 
Philadelphia, overlook- 
ing the Liberty Bell 
in the heart of “the 
nation’s most historic 
square mile.” 


















































museums—the Philadelphia Museum of Art, Rodin Museum, Barnes 
Foundation, Franklin Institute et al. Or you may simply be curious 
about Philadelphia because this is where the hit flick Silver Linings 
Playbook was filmed. However youre drawn to the city, the new Hotel 
Monaco Philadelphia in the heart of “the nation’s most historic square 
mile,’ i.e., overlooking the Liberty Bell, Independence Hall and other 
national treasures, is a unique base of operations from which to expe- 
rience all it offers. Breaking new ground in this old city, it’s a daringly 
hip, glamorous hotel with a first-cut indie-modern steak house, the 
Red Owl Tavern, and a happening rooftop bar, Stratus Lounge. This 
month take in any or all the above, plus American Spirits: The Rise 
and Fall of Prohibition, described as “our most colorful and complex 
constitutional hiccup,’ through April 28 at the National Constitution 
Center. 215/599-0776; visitphilly.org 


Spring Flings, Island Style 
Nantucket, Mass. 

Spring seems to arrive early on Nantucket. Whether it’s the jet 
stream or some other force, we dont know—wer're just grateful. 
Visit this month and take in the Daffodil Festival, April 26-28. Next 
month, raise your glass to the Nantucket Wine Festival, May 15-19, 
and in June dine around during Spring Restaurant Week, June 3-9 
(among participants look for The Proprietors, a new restaurant on 
India Street). While the weather is great for most outdoor activities in 
spring, many hotels are still offering off-season rates, among them the 
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new Nantucket Hotel & Resort in Nantucket 
Town, with two pools, a spa, complimentary 
childrens program and beach shuttle ser- 
vice; and the nearby White Elephant Village, 
newest and most luxurious of the Nantucket 
Island Resorts. Classics include the White El- 
ephant itself, right by the harbor in Nantuck- 
et Town, and The Wauwinet, in a charmed 
world of its own on the far tip of the island 
but with regular shuttles into town. If a hom- 
ey B&B is more your style, there’s the Union 
Street Inn, owned by former Greenwich resi- 
dents Deb and Ken Withrow and recently re- 
done by Dujardin Design Associates of West- 
port. 508/228-1700; nantucketchamber.org 


~_ ote ae 


[ | 
Segre Tl 





_ While the exterior of Nantucket’s White Elephant Village exem- 
plifies traditional New England style, the interiors are up-to- 
| date and quite luxurious. 


New Look at Old Ivy 
Hanover, N.H. 

New Hampshire Hanover Inn, known 
as Dartmouth’s “front door” since it’s been 
greeting visitors to campus for the past two 
centuries, has undergone a major makeover 
and is now sporting what's described as a 
contemporary and refreshed look, albeit 
with signature local touches. The new wifi- 
equipped lobby boasts a centerpiece “Con- 
cord gray” granite table and hand-blown 
glass lamps from Simon Pearce of nearby 
Quechee, Vt., while 108 updated rooms and 
suites now welcome the weary with plush 
new beds and other furnishings from Ver- 
mont-based Pompanoosuc Mills. Still, alums 
need not fear the loss of traditional charm to 
sleek sophistication, since the front porch’s 


TOP: PAUL BURK; ART IMAGE DAN MYERS 


old-fashioned rockers looking out on the 
green still invite “settin” in place. In addition 
to the lodging updates, dining options have 
expanded exponentially thanks to the just- 
opened restaurant, Pine, developed by James 
Beard award winner Michael Schlow, the 
man behind the acclaimed Radius and Via 
Matta restaurants in Boston and Alta Strada 
at Foxwoods MGM Grand. 603/643-4300; 
hanoverinn.com 


Baltimore, Md. 

There's lots happening this season in Bal- 
timore. First and foremost, the city continues 
to commemorate the bicentennial of the two- 
year War of 1812 and of “The Star Spangled 
Banner, written by Francis Scott Key as he 
watched the Battle of Fort McHenry, and the 
flag flying over the fort, from a ship in the 
harbor. So must-stops are the fort itself and 
the Maryland Historical Society, where Key’s 
poem is displayed. Also worth a look: a film 
documenting how our national anthem came 
to be played at sporting events, at the Babe 
Ruth Birthplace Museum (opening day at 
nearby Camden Yards is April 5); the Follow 
the Yellow Brick Road exhibit, through Sept. 
15 at the Port Discovery Children’s Museum; 
Max Weber: Bringing Paris to New York, 
through June 23 in the stunning new con- 
temporary wing at the Baltimore Museum of 
Art (BMA); and The Art of Storytelling: Lies, 
Enchantment, Humor & Truth, through Sept. 
1 at the American Visionary Art Museum, a 
nationally renowned showcase for self-taught 
artists. New lodgings run from the small Inn 
at the Black Olive, an eco-friendly inn with 
a warm Greek accent, to the large and luxe 
Four Seasons hotel, both with harbor views; 
for dining, Gertrude’s in the BMA offers pol- 





Above: \n the plaza outside Baltimore’s American Visionary Art 
Museum, the theme is birds, from the “Cosmic Galaxy Egg” to 
the 40-foot “Phoenix” to the “Bird’s Nest Balcony.” Be/ow: “The 
Pipe Carriers,” a multimedia work by Judith Tallwing, on display 
in the current show, The Art of Storytelling. 


ished Chesapeake Bay fare in a sculpture-gar- 
den setting, while B&O American Brasserie 
in the Beaux Arts B&O Railroad building 
serves up brasserie fare in a city-chic setting. 
877/225-8466; baltimore.org i 





The centerpiece “Concord gray” granite table and hand-blown glass lamps from Simon Pearce give a handsome modern look—with 
local touches—to the lobby in the redone Hanover Inn. 








Varicose 
Veins 
Can Be 


A Real 
Pain. 





Millions of women 
suffer pain and 
embarrassment from 
varicose veins. 


Now, there’s a painless 
way to treat them. 


Dr. Mel Rosenblatt, Connecticut's 
leading expert in image guided 
surgery, has perfected a new, 
minimally invasive treatment that will 
get to the root of the vascular 
disorder that causes your varicose 
veins, and have you back on your 
feel (he same day. 


Find out how thousands of patients 
have eliminated leg pain and 
unsightly varicose veins with this 
virtually painless procedure that is 
covered by most 
health insurance plans. 

Call our office today 
to schedule a consultation or to 
request more information. 
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Connecticut Image Guided 
Surgery, PC 
501 King’s Highway East, Suite 110 
Fairfield, CT 06825 
203-330-0248 











For more information, see page 170 












~ another night out. Start with dinner, then hit tHe casino floor before 
Be Eertertetey the night away. When you’re here, you’re never far from striking 
it big, and you're in the perfect place to celebrate your victory. 
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By MICHELLE BODAK ACRI 


Spring has sprung here in Mystic Country—and 
we couldn't be happier! Yes, it was a |-o-n-g winter 
but we made it through and we have the daffodils, 
sunshine, blue skies and fresh spring breezes to 
prove it. Indeed, ‘tis the season to celebrate new 
beginnings and new adventures, and as far as we're 
concerned Mystic Country is the place to do it. 
Fine spots to feather your nest, storybook steam 
engines, luxurious new spa treatments, action- 
packed casino nights...we've got it going on. 
We're giddy with excitement just thinking about it. 
Won't you join us? 
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New season, new clothes—isnt that how it 
works? Clinton Crossing Premium Outlets 
(860/664-0700 or premiumoutlets.com) boasts 
70 of the world’s finest designers and name 
brands at savings of 25 to 65 percent. Center 
newcomers Ann Taylor Factory Store and Hanna 
Andersson are already fast favorites (just try and 
resist a little girl in a twirly Hanna), and later 
this spring, look for Finish Line (for athletic 
shoes and gear) and Tumi (for stylish luggage 
and accessories) to join the mix. And of course 
theres still Coach, Gymboree Outlet, Bose, 
Chico's, Kate Spade New York, Crocs, Yankee 
Candle, Juicy Couture, Polo Ralph Lauren—and 
the list goes on. 

As for when to visit, select stores will be open 
on Easter Sunday, March 31, from noon to 6 
p.m., while Teacher Appreciation Day is April 6, 
when teachers are thanked with a free coupon 
book worth hundreds of dollars in additional 
savings. Want your own? Head to the Web to 
join Clinton Crossing’s free VIP Shopper Club 
for exclusive online coupons and a voucher to 
score a coupon book when you get to the center. 
(Bonus: A VIP Shopper Club Event at the center 
on April 13 and 14 offers still more savings for 
members.) Looking ahead to May, it’s Military 
Appreciation Month, during which our fine men 
and women of the armed services can receive 
their own free coupon book, and also the cel- 
ebrated Memorial Day Sidewalk Sale (May 24 
through 27). We are so there! 


Dig out those conductors’ hats and ready 
your pint-sized engineers for the ride of their 
lives: Everyones favorite tank engine, none other 
than Thomas himself, will be stationed at Essex 
Steam Train and Riverboat (800/377-3987 or 
essexsteamtrain.com) April 27 and 28 and May 
4 and 5— toot, toot! The larger-than-life Day 
Out with Thomas: The GO GO Thomas Tour 
2013 invites everyone aboard for an interactive 
25-minute ride through the Connecticut River 
Valley on a 15-ton way-cool replica of Thomas 
the Tank Engine. Kiddos can also meet and snap 
pictures with the esteemed Sir Topham Hatt, 
controller of the railway on the Island of Sodor, 
pay a visit to the Thomas & Friends Imagination 


Published for the Eastern Regional Tourism District by Connecticut Magazine Custom Publishing, 40 Sargent Drive, New Haven, CT 06511. Copyright © 2013. 
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A LARGER THAN LIFE 


FOR THE 


RUDE 


./_ OF THEIR LIFE 


www.ticketweb.com/dowt inde. 
or call 866.468.7630 


THE 60 UY THOMAS TOUR 2013 *° =—— 





What better way to boost your spirits than with a 
spa treatment? Let us ease your stress in a warm, 
welcoming environment. Enjoy a relaxing 
massage, a pampering facial or treat 

yourself to a Manicure and pedicure. For 

those in recovery, be sure to ask about 

our Fragile Client Treatments. For a 

complete list of all we have to offer, 

call or visit our website. 


1-800-ASK-4-SPA (275-4772) 


TheSpaAtNorwichinn.com 


The Sp a at 
5 Aorwiel 








607 West Thames Street, Norwich, Connecticut 06360 
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Station for arts and crafts, build with Mega Bloks 
or take in some storytelling—and that’s just to 
start. There are memories to be made here, peo- 
ple. All together now: “They’re two, they're four, 
they’re six, they're eight... .” 

PS. The steam train and riverboat officially 
resume their12-mile seasonal journeys May 11 
and 12. Opt for a one-hour train ride past cove 
and creek, meadow and farmland, or disembark 
at Deep River Landing and connect with 70-foot 
grand-ol’ Mississippi-style riverboat the MV 
Becky Thatcher and breathe in spring on the 
Connecticut River. Better news yet for residents 
of Essex, Deep River, Chester, Haddam and 
Old Saybrook, it’s also Neighbor Appreciation 
Weekend and residents of these five towns along 
the Valley Railroad’s operating line ride for free. 


Under the sun 

Attention brides-to-be: It’s time to round up 
the girls. Mohegan Sun (888/226-7711 or mohe- 
gansun.com) invites you to kick your wedding 
planning into high gear via its first-ever “Rock 
the Rock,’ the regions largest bachelorette party, 
on April 19, when brides-to-be and their BFFs 
can celebrate being single one last time between 
9 p.m. and 11 p.m. in the Uncas Ballroom. For 
$60 per person there will be drinks (an open 
bar), there will be dancing (to the sounds of DJae 
Mélée), there will be vendors (think Sephora, 
Lux, Bond & Green, Globe Travel . . . .) and there 
will be door prizes (gift cards, a videography 
package, even honeymoon packages). If you opt 
for the VIP Package for $125 there will also be an, 
ahem, “Men of Desire” male review. 

Not ready for the party to end at 11? Check 
out Mist. Situated beneath Casino of the Wind’s 
three-story wall of streaming water, the Sun's 
newest nightlife venue features industrial-chic 
design, continuous rolling fog and an ever-chang- 
ing multimedia show projected onto the water. Be 
warned: Things could get a little steamy. 

As for Mohegan Sun Arena, hot tickets for 
spring include the legendary Eric Clapton (the 
only triple inductee into the Rock & Roll Hall 
of Fame) on April 5, Green Day in the first 
leg of their jUno!, ;Dos!, ;Tre! Tour on April 6, 
Fleetwood Mac on April 20 and Reba (McEntire, 
of course) In Concert on April 27. May brings 
Bob Seger and the Silver Bullet Band on May 4, 
Rush on May 9 (fresh off Geddy Lee, Alex Lifeson 
and Neil Peart’s induction into the Rock & Roll 
Hall of Fame), Motley Criie on May 18 and— 
drumroll, please—New Kids On The Block with 
special guests 98 Degrees and Boyz II Men on 
May 28, May 29 and May 31—squeal! 


Birds of a feather 

Revive, renew and refresh your nest for spring 
at The Bowerbird (860/434-3562 or thebow- 
erbird.com) in Old Lyme. This Mystic Country 
landmark, celebrating its 24th year in business 
in 2013, specializes in what the folks here like to 
call “impulsive necessities” —some 4,500 square 





LEGENDARY BRANDS. ABUNDANT SELECTION. REAL SAVINGS. American Eagle, Ann Taylor Factory Store, Banana Republic 
Factory Store, BCBG Max Azria, Cole Haan, Dooney & Bourke, Eddie Bauer Outlet, Elie Tahari, Gap Outlet, J.Crew, Jockey, 
Juicy Couture, Kate Spade New York, Kenneth Cole, Lacoste, Levi’s, Nautica, Nike, Nine West, PacSun, Saks Fifth Avenue Off 5th, 
Skechers, Talbots, Tommy Hilfiger, Under Armour, Zales Outlet and more at savings of 25% to 65% every day. Stores vary per center. 
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feet of them as a matter of 
fact. We're talking anything 
and everything: gadgets for 
your kitchen and gizmos for 
your pet, jewelry, handbags, 
baby gifts, gourmet goodies, 
stationery, skin-care products, 
books, garden accessories and 
more—phew! Seriously—more 
than 2,000 vendors are repre- 
sented here! To get you feeling 
the spring: a handwoven natu- 
ral sea-grass basket for gather- 
ing fresh herbs and veggies 
from the garden, “wedding” 
wind chimes from Woodstock 
Chimes tuned to Pachelbel’ 
Canon in D (how’s that for a 
wedding or anniversary gift?) 
and a Zoku Quick Pop Maker for the start of pop- 
sicle season (striped pops, yogurt pops, flavored- 
core pops... mmm). And then there's Fire it Up: 
More than 400 Recipes for Grilling, which teaches 
how to buy, prepare and grill more than 290 dif- 
ferent foods, whether beef or pork, chicken or 
fish, fruit or vegetable; Fire Wire Flexible Grilling 
Skewers for when you're ready to put said recipes 
to the test; and Kickin’ Putt, which combines soc- 
cer, kickball, golf and Frisbee, for when it’s time 
to go outside and PLAY! 
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The Bowerbird offers 
gifts like the innova- 
tive Corkcircle (to 
keep wine chilled). 











Old Lyme, CT 860.434.3562 





Everything’s coming up apricots 

The Apricot Manicure and Apricot Pedicure 
are longtime favorites at the Spa at Norwich Inn 
(860/886-2401 or thespaatnorwichinn.com)— 
and for good reason. Each includes a soothing 
soak to soften and moisturize, an exfoliation with 
the spas signature apricot scrub, a moisturizing 
mask and a hand or foot massage with oh-so- 
heavenly apricot lotion. Ahh ... 

Now, at long last, the spa is celebrating spring 
with an expanded series of apricot spa treatments 
available through May 31. A 50-minute Apricot 
Facial detoxifies and oxygenates the skin via an 
apricot scrub to soften and renew and a peel-off 
mask to hydrate (a facial massage makes it that 
much better); a 25-minute Apricot Body Polish 
is all about reviving winter skin beneath the 
soothing rain of a Vichy shower; and a 50-minute 
Apricot Body Wrap includes a gentle apricot 
scrub, nourishing application of lotion and a 
blissful head-and-scalp massage while you're 
wrapped in your warm little “cocoon.” Bye-bye, 
dry skin. Hello, spring! 

Of course, spring is also prime time for wed- 
dings (not just apricots) here at The Spa at 
Norwich Inn. The inn’s 42 acres of groomed 
countryside include an oval reflecting pool with 
fanciful fountains, abundant perennial gardens, 
an oversized terrace overlooking said countryside 
and a stately Grand Ballroom in which to let 


Traditions and Trends 


Peasonalized Attention 


Snvitations & Fine Gifts for 
Wemetable Occasions 


Capture a style that perfectly reflects 
your personality and budget. 


Crane ¢ William Arthur + Caspari 
Emily Post « Custom Designs 


The Bowerbird 


www.thebowerbird.com 
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loose and dance the night away. All-inclusive 
packages, from the Kensington to the Regency 
to the more informal Brunch, are varied and the 
ways to personalize your day seemingly endless. 
But why wait? Increasingly popular “Bridesmaids’ 
Getaways” that combine relaxation with celebra- 
tion and a heck of a lot of girl talk are a Spa at 
Norwich Inn specialty. Put a Native Hot Stone 
Massage or a Luminous Signature Facial on the 
agenda for all and you will be one popular bride- 
to-be. 


Into the woods 

Theres no doubt about it: Foxwoods Resort 
Casino (800/FOX-WOODS or foxwoods.com) is 
a-happenin this spring. Grammy Award-winning 
rock band Yes will perform two of its classic 
albums, 1971's “The Yes Album” and 1972's 
“Close to the Edge,” in their entirety on April 5 
at the MGM Grand Theater at Foxwoods (866/ 
MGM-0050 or mgmatfoxwoods.com). For those 
keeping track of such things, this tour is the first 
time since 1973 that Yes has performed an entire 
album onstage. 

Fourteen-time Grammy Award-winning 
singer, songwriter and producer Alicia Keys takes 
over the stage on April 6 as part of her select 
24-city North American quest to “Set the World 
on Fire,” while five-time Grammy winner Marc 
Anthony heats things up on April 20. 

Il Divo, the world’s first and still the best clas- 
sical crossover group, arrives on May 3. “Rock 
star” members Urs Buhler, Carlos Marin, David 
Miller and Sebastien Izambard (swoon!) have 
sold over 26 million albums and performed 134 
shows across 46 countries on six continents for 
their 2012 world tour. And then there's rock icon 
Foreigner on May 5. “I want to know what love 
18 5 

As for the shopping you'll want to do with all 
that money you'll win (did we mention there are 
some games to play here?), Foxwoods recently 
hosted the grand reopening of two of its key 
retail outlets. Look to the new-and-improved 
2,000-square-foot Winners (five times larger than 
the original) for all things bingo (a given seeing 
that Foxwoods’ Bingo Hall hosts some 1.2 million 
bingo players each year), as well as Foxwoods- 
logo souvenirs, “grab & go” dining options and 
plenty of munchies. 

Rewards, meanwhile, allows easy access to 
brand-name merchandise and a much more 
convenient (thank you very much) way for 
Foxwoods Rewards members to convert their 
rewards points. The relaxed 400-square-foot 
space allows winners to swipe their rewards 
cards on computer terminals and then browse a 
website that features more than 100,000 prod- 
ucts from brands like LG Electronics, Sony, SMS 
Audio by 50, Baby Cargo, Dyson, Brookstone, 
Keurig, Nikon, Tumi and Weber. Order online 
and purchases are shipped directly to your 
address of choice. Now back to the tables to win 
some more.... 


ROBERT LEVIN 





WHATEVER HAPPENS TONIGHT, 
< WE HIT THE JACKPOT. 













A 10,000-seat Arena, 1,200 hotel rooms, 75 shops, .. Time to shine. <= 
restaurants and bars, three casinos and a world-class ) f Create your moment at mohegansun.com 
golf course and spa. Among life’s millions of moments, — Me CTIA. oYmer-|| I PststsM V0 )n| mere 


some of the very best are made by Mohegan Sun. a world at play 
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Tamar is a true diamond among rough stones offering 
special occasion clothing, unique jewelry, unbelievable 
shawls, and beautiful shoes that are second to none. 
Specializing in dressing the state’s most elegant woman 
from a selection of exquisite clothing and accessories, 
Tamar’s service is impeccable and alterations are 
complimentary. After one visit, you will know why our 
clients keep coming back and Connecticut Magazine® 


has honored us among Connecticut’s Best! 
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860.395.0722 
43 Elm St. ¢ Old Saybrook, CT 





KC’S 
The Store with a Passion for 
High Fashion 


Over 4,000 sq. ft of beautiful clothing 
from the hottest designers... 
including Nicole Miller, Desigual, 

Yoana Baraschi, LaCoste, Custo, Joseph Ribkoff, 
Flax, Amy Matto, just to name a few... 
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Fun and whimsical accessories 
including Switch Flops, Alexis Bittar, 
Lua, Eyebobs, Spanx, and Cobbie Bras. 
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Located in the Old Saybrook Shopping Center 
Old Saybrook, CT 
(860) 388-2008 
Mon-Sat 1OAM-5:30PM 
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APRIL 2013 | BY CATHY P. ROSS 


RENAISSANCE MAN 

The world may appear to be preoccupied with all things new, but when 
seasoned poet/songwriter Leonard Cohen takes the stage—he still brings 
down the house. With the release of his CD O/d /deas last year, the en- 
ergetic 78-year-old cultural icon proved he has plenty more to say with 
an impressive collection of new songs, and then took to the road on his 
acclaimed “Old Ideas World Tour.” After two outstanding three-and-a-halt 
hour performances in New York City, fans were clamoring for more. See 
him perform on the second leg of the tour at Oakdale Theatre on April 2. 


LEONARD COHEN 
APRIL 2 | TOYOTA PRESENTS OAKDALE THEATRE 
WALLINGFORD 
203/265-1501, livenation.com 
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TOP LEFT: FELISHA TOLENTING 


|! this month | 





BACK IN BUSINESS 


Green Day has picked up where it left off in 
December after frontman Billie Joe Arm- 
strongs (above center with I-r, Frank Edwin 
Wright III, aka Tré Cool, and Mike Dirnt) 
now infamous onstage meltdown landed him 
in rehab and forced the band to reschedule 
its j{Uno! ;Dos! ;Tre! Tour. “Tm getting better 
every day,’ says Armstrong. “So now, without 
further ado, the show must go on. We cant 
wait to get on the road and live out loud! 

Our passion has only grown stronger.’ The 
tour stops at Mohegan Sun Arena in 
Uncasville on April 6. 800/745-3000, 
mohegansun.com. 


PIZZA PARADE 


Over the past decade, mobile pizza 
trucks have given new meaning to 
the term “pizza delivery.’ On April 10, in 
celebration of its 10th anniversary, Big Green 
Truck Pizza of New Haven has invited all 
the pizza trucks in the state to participate in 
a parade down I-95 to a pizza festival in the 
parking lot of Sports Haven. The rigs’ ovens 
will be fired up to bake gourmet pies for all 
comers. The parade starts at 1:30 p.m. Slices 
and whole pies will be sold from 4 to 6. big- 
greentruckpizza.com. 





BARS 


To check 
out events, or submit your own, go to 
connecticutmag.com and scroll down 
the home page to “Calendar.” 

for updates of enter- 
taining events happening around the state, click on 
the “Entertainment” tab at the top of the home page. 
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PAIN MANAGEMENT 


In the days before modern medi- 
cal advancements, people sim- 
ply had to put up with pain from 
everything from broken limbs 
to rotten teeth. This Won't Hurt 
a Bit! A History of Pain Relief, an 
entertaining exhibit at the Con- 
































FITATHLON 


Triathlon, decathlon . . . fitathlon? That's 
right. Battle it out at the Fitathlon Chal- 
lenge, a 5K obstacle course featuring 15 dif- 
ferent tests of strength, endurance, speed, 
agility and mental perseverance, on April 13 from the 1600s through present 
at Renschler Field in East Hartford. Athletes day. Learn about Native Ameri- 
of all abilities may participate to compete for — medical practices, the dis- 
cash prizes, and also raise money for the Mi- covery of anesthesia by lettuce! 
chael J. Fox Foundation for Parkinson’s re- dentist Horace Wells in 1844 and 
search and the Channel 3 Kids Camp in the made-in-Connecticut Columbia 


process. fitathlonchallenge.com antiseptic powder and witch ha- 
zel. Antique objects (a leech jar, 


above), photos and books will also 
\ be on view April 26 through Sept. 
‘ 28. 860/236-5621, chs.org. 


necticut Historical Society in 
Hartford, examines the history of 


pain management in Connecticut 


DIG THESE DINOS 


Chinosaurs: Dinosaur Dis- ¥ 
coveries from China—a spec- & 
tacular collection of rare = 
Asian dino remains from the 
Triassic, Jurassic and Creta- 
ceous periods—has taken over the 

Bruce Museum in Greenwich. The ex- 

hibit includes plaster casts of the skeletons .. fy 
of a szechuanosaurus (at right), a 32-foot- ad 
long meat-eating yangchuanosaurus, and 

a model of a monolophosaurus in battle with 

a tuojiangosaurus. Skulls, nests and eggs of 

more than a dozen of these creatures are on 

view through April 21. Paleontologist Jacques 
Gauthier gives a talk on April 4. 203/869- 

0376, brucemuseum.org. 


The 





of the region's 


e)} STAMFORD HOSPITAL 


The Regional Center for Health 


Top Doctors 


At Stamford Hospital, we’re proud to have our doctors ranked among the 
“Top Doctors in Connecticut.” 
Thank you to this amazing team of caregivers for delivering the highest level of care each and every day. 


Allergy Immunology 
Denis A. Bouboulis 
Paul S. Lindner 

Mark D. Litchman 


Anesthesiology 
Emmy Lu 


Bariatric Medicine 
James Bonheur 


Cardiology 

Charles B. Augenbraun 
Jeffrey A. Green 

David J. Lomnitz 


Dermatology 

Steven A. Kolenik 
Ellen S. Naidorf 
Debra L. Pruzan-Clain 


Endocrinology 

Mary E. Arden-Cordone 
Antonio Pantaleo 

Noel I. Robin 


Family Medicine 
Rod Acosta 

John M. Greeley 
Marc Robin 


Gastroenterology 
Robert M. Dettmer 
Peter W. Gardner 
Sarah A. Kahn 

Stuart Waldstreicher 


Infectious Diseases 
Gavin X. McLeod 
Michael Parry 
James R. Sabetta 


Internal Medicine 
Neil P. Dreyer 

Ted E. Listokin 
Craig H. Olin 

Remi M. Rosenberg 
Michael D. Zucker 


Nephrology 
Eric Brown 
Brenda Chan 
William Hines 


Neurology 

Louise D. Resor 
Alice H. Rusk 
Evangelos D. Xistris 


Neurosurgery 
Paul J. Apostolides 
Mark H. Camel 

C. Cory Rosenstein 
Scott Simon 


Obstetrics Gynecology 
Gary S. Besser 
Corinne E. de Cholnoky 


Oncology Hematology 
Michael H. Bar 
Kwok Ming “Steven” Lo 


Ophthalmology 
Eric L. Wasserman 


Orthopedic Surgery 
Adam Brodsky 
Jeffrey J. Brooks 
Peter W. Hughes 
Craig D. Tifford 


Otolaryngology 
Bruce H. Klenoff 
Jason R. Klenoff 
Stephen J. Salzer 


Pediatrics 

Jennifer Henkind 
Timothy H. Kenefick 
Rosemary E. Klenk 
Arnold B. Korval 
Susan Lasky 
Dorothy A. Levine 
Jeanne M. Marconi 
Alan H. Morelli 
Harry S. Romanowitz 
Sanford L. Swidler 


Plastic Reconstructive 
Surgery 

Leif Nordberg 

Arthur Rosenstock 


Podiatry 
Andrew Rice 


For more information, see page 170 


Psychiatry 
F. Carl Mueller 


Pulmonary Medicine 
James Krinsley 
Dominic Roca 

Paul Sachs 

Steven Thau 


Radiology 
Michael H. King 


Rheumatology 
Sharon W. Karp 
Tomas J. Vietorisz 


Surgery Colorectal 
Charles E. Littlejohn 
James M. McClane 
Steven J. McClane 


Surgery General 
Sherman M. Bull 
Kevin D. Miller 


Thoracic Surgery 
Christos G. Pappas 


Urology 

Michael J. Nurzia 
Jeffrey A. Ranta 
Nicholas Stroumbakis 
Jonathan A. Waxberg 


*As published by Connecticut 
Magazine, April 2013 


StamfordHospital.org 
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Tired of five hour.rounds at publicscourse 
Nims) UaetsmuemleyleBcy-l\-\p9 Cle)ii 
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Become a Member of 
Salem Golf Club 
Rated the Best Golfing Experience 
in Northern Westchester 


e No initiation fee, assessments or sales tax on dues 

¢ No tee times or lengthy rounds 

e Men’s, women’s and children’s clinics, interclub match- 
es and tournament schedule 

e Family, single, weekday, young executive To experience Salem Golf Club in person, contact 
and social memberships available Hilary at 914-669-5485 « hilaryo@salemgolfclub.org 

18 Bloomer Road, North Salem, N.Y. 10560 
salemgolfclub.org 


SALEM GOLF CLUB 





Connecticut is bursting with 
things for you and your family 
to see and do this year. 

Get your road map to it all in 
“Connecticut Travel,” a big, 
colorful, idea-packed special 
section in the May issue. 


Read it and keep it handy. 
You'll be amazed by all 
the fun you can find 
right outside your door. 


> \ CONNECTICUT 


f Yew Gf oN A Je NE UD 
ye ©. connecticutmag.com 





Our Top Docs are ex] 


Trained at the country’s premier 
halzxe [Kero] Relate Meleele(-Tuiltom faite ey 
our physicians offer the finest in 
fol molesiat ome] a mela late) o\-Yol [omere] co 
Our team of surgeons and 
specialists help patients return 

to the active life they love. 


Wem olalale mM Volml-MUie lo min 
J of-tol fol [P4cXe Me] ate Mexo)iil ere Kselile] (= 
care, close to home. 


DO more of what you love= 
VTi PXelilelti aa Ola tile) oL-Xe l(a; 


DPE he GP ceed Eee fk G4 bs ell Seah ee Vaal”, Wel BH) pte © Bae ER Dee ai eh oy bal Deo St peter es Oi) bee Bala aoe Cid eof 


DAN RB L_) RY For sports and work related injuries to osteoporisis, joint 


replacement and relief of chronic pain, call today. 


se 203.797.1500 « dortho.com 


Exceptional Care. Real Results. 





For more information, see page 170 





Request the quality you deserve... 
ask for us by name ~ RVNA! 


According to the recent outcomes from National Home Health 
Compare Data, RVNA ranked better than local agencies and 
state and federal averages in many critical measures including: 
e reduced re-admissions to hospital 


HomeCare Elite 


5 TOP e effective treatment of pain 


(I fh AGENCY Te ‘ ; 
e care initiated in a timely manner 


ven fe srgvice For exceptional home and community health care services 


throughout Western Connecticut, you have a choice, choose wisely, 
choose RVNA. 


€ 90 East Ridge | Ridgefield, CT | 203.438.5555 | ridgefieldvna.org 
% Staff Drop-in Site: 250 Main Street South | Southbury, CT | 203.264.3250 
RIDGEFIELD VISITING 


NURSE ASSOCIATION Like us on Facebook | Follow us on Twitter 





For more information, see page 170 


Tanya Dutta, MD, Cardiologist; Steven Lansman, MD, Chief, Cardiothoracic Surgery; Martin Cohen, MD, Director, 
Cardiac Catheterization Lab; Linda Cuomo, MD, Cardiologist; Gilbert Tang, MD, Cardiothoracic Surgeon (I to r). 


For us, advanced care is not a goal. 
It’s a responsibility. 


We are proud to join a select few centers in the nation offering Transcatheter Aortic Valve Replacement 
(TAVR), a minimally invasive method of replacing the heart’s aortic valve. Our Cardiothoracic Team is 
using this procedure to implant a new type of aortic valve in certain patients who previously would have 
been treated with open-heart surgery, or who may not have been surgical candidates at all. This is one 
of the procedures performed in our new Hybrid Operating Room, a state-of-the-art suite that enables 


us to offer a new generation of innovative, less-invasive techniques. 


Westchester Medical Center is making these groundbreaking investments to ensure the highest level 


of care for the 3 million residents of the Hudson Valley...so we're ready when you need us most. 


877.WMC.DOCS $A) Westchester 


westchestermedicalcenter.com — MEDICAL CENTER — 


Maria Fareri Children’s Hospital « Westchester Heart & Vascular « Cancer Center « Transplant Center 
Neuroscience Center « Joel A. Halpern Regional Trauma Center *« Burn Center 
Behavioral Health Center *« Advanced Imaging Center « Advanced OB/GYN 





For more information, see page 170 
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this month | front row 


If there are any singers, actors, or opera stars out there possessed of more poise and 
good humor than Audra McDonald, 42, we have yet to talk to them. Or maybe |’m just 
charmed by the fact that the woman loves Reese’s Peanut Butter Cups so much that 
she’d even eat one during an interview—which begs the question, dark chocolate or 
milk? Doesn’t matter: “As long as there’s peanut butter, I’m happy,” she says. 

Somebody should probably get Reese’s to design her next Tony Award, since it’s a 
solid bet there’s at least one more in her future. So far she’s snagged seven nomina- 
tions and five statues (for her performances in Carousel, Master Class, Ragtime, A 
Raisin in the Sun and Porgy and Bess), a record that’s tied only by theater grande 
dames Julie Harris and Angela Lansbury. McDonald began acting in grammar school, 
at first because she was diagnosed as hyperactive, and channeling her to “act out” on 
Stage seemed preferable to prescribing drugs. “Performing was medicinal, as it were,” 
she says. “| come from a very musical family, so | started with piano lessons, and then 
dance.” She acted through her high school years at a dinner theater in her hometown of 
Fresno, Calif., then studied classical voice during her undergraduate years at Juilliard. 

Fans of McDonald the singer can catch her this month at Stamford’s Palace Theatre, 
in a performance hosted by the Stamford Symphony Orchestra, where she’ll be perform- 
ing songs from her new CD Go Back Home. The disc takes its title from a Kander and 
Fbb song featured in The Scottsboro Boys. “We know Kander and Ebb best for their 
wonderful satirical work in Chicago and Cabaret and the iconic ‘New York, New York,’” 
She says. “They also wrote incredibly lyrical, soaring, aching ‘Il want’ songs. |’m doing 
two of them on the album and in concert, ‘Home’ and ‘First, You Dream,’ from Stee/ 
Pier.” She'll also—as is her style—acquaint her audiences with lesser-known musical 
songwriters she admires, such as Adam Guettel (The Light in the Piazza) and Adam Gwon 
(Ordinary Days). 

TV viewers may know her best for her four-year run in ABC’s “Private Practice” as Dr. 
Naom! Bennett, a role she took, in part, to get over her nervousness in front of a cam- 
era. But she says her most significant acting education came as a result of co-starring 
in Master Class with Zoe Caldwell, who has become a beloved mentor. “There’s nothing 
sycophantic about Zoe; you know when she’s telling you the truth,” says McDonald. 
“This is a woman who believes in passing on knowledge and helping people to grow. 
Every night working with her was like being on stage with a hurricane—you had to ab- 
solutely stand your ground and keep up.” 

Offstage, she’s passionate about the cause of marriage equality; her prominent ad- 
vocacy earned her PFLAG’s Straight for Equality Award in 2012. “It’s a civil-rights Is- 
sue,” she says. “It affects many people in my life who are gay and in loving, committed 
relationships, who cannot marry because of the state they live in. | just think it’s the 
right thing to do, and |’m trying to set a good example for my kids”—her daughter Zoe 
(named for Caldwell), 12, as well as two stepsons, Bridger and Sawyer, from her 2012 
marriage to Broadway actor Will Swenson (a Tony nominee for 2009’s Hair). 

< * Good examples have been lost on cer- 

tain members of the family, however: res- 

cue dogs Butler and Georgia, who McDon- 
ald laughingly calls “maniacal—they’ve 
destroyed our house.” Plans are afoot to 
send Georgia, a rambunctious 14-month- 
old shepard-husky mix, to the New Skete 
monks of Cambridge, N.Y., who run their 
own divinity school-style training camp 
for dogs. But the pup need not worry 
how this will turn out. “The thing is, we 
couldn’t live without her,” Audra says. 
“She's a sweetheart.” | PG. | 


For our full Q&A with Audra McDonald, 
visit connecticutmag.com. 


AUDRA MCDONALD 
STAMFORD CENTER FOR THE ARTS 


APRIL 6 
(203) 325-4466, stamfordcenterforthearts. org 
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Just Walk In! 


Friendly, Professional, 
Prompt, & Complete Care 
for Non-Life Threatening 

Illnesses & Injuries 


X-Rays, Lab, Pharmacy on Site 


BROOKFIELD ..... 31 Old Route 7 
NI@) SATAN 346 Main Ave. 
2a DIG} sw | = D) 10 South St. 


SOUTHBURY 900 Main St. S. 


GLASTONBURY 
2928 Main St. 
NO) sO) od NE 


855-FIX-BUBU 
(855.349.2828) 


WWAYYAY AU Leo} celelalarzveralelviaxeleyan 


WHERE THE DOCTOR 
WAITS FOR YOU 





For more information, see page 170 


| this month | visit 





Thousands of Vintage Pieces 


Voted Best in Estate and Antique Jewelry 
2006, 2007, 2008, 2009, 2010, 2011, 2012 





oroaelieavmla.soloes 


Estate and Antique Jewelry A C 0 N N p cT | C ut 
“Peter stands behind what he sells and services!” A T ! ST | l) Ve I) | Ce 


1137 High Ridge Road » Stamford, CT » 203.327.0024 » www.PeterSuchyJewelers.com 
Atter a summer in Venice, a young 


architect turns passionate artist, and 
never looks back. 


For more information, see page 170 


Venice may have been responsible for ending 
Adam Van Doren’ architecture career. It was 
while earning bachelor’s and master’s degrees 
THE RECTORY SCHOOL in architecture at Columbia University that he 
Est. 1920 made the “mistake” of visiting Venice one sum- 
mer. Confronted with the unsurpassable beauty 
of the canal-filled city and its architecture, he 
realized his real passion was for drawing build- 
ings rather than constructing them. 
be . : “IT saw the buildings as works of art unto 
Education is themselves and was less interested in their 
technical aspects,’ says Van Doren, whose 
family has kept a home in Cornwall for three 
generations (grandfather Mark and uncle Carl 


AN INDEPENDENT, COED JUNIOR BOARDING (5—9) AND Day SCHOOL (K-9) 


all a matter 


of building were both Pulitzer-winning authors). 
. “ Van Dorens lifelong love of the Italian 
bridges. city is showcased in his new book, An Art- 


ist in Venice (Godine), his reminiscences il- 
lustrated by his artwork. Darren Winston, 
Bookseller in Sharon is hosting a signing 
with Van Doren on April 6, along with open- 
ing an exhibition at the shop of his paintings, 


We celebrate the individual by building bridges that ee 
As a boy, Van Doren spent summers and 


link academics, the arts, and athletics with character, Boliears ia Conall oa pitied isnt 
commitment, and confidence. Our students connect first as a cartoonist. In high school, he devel- 


with each other, with life, and with the joy of learning. oped higher aspirations. “I was apprehensive 
about diving in completely with fine arts,’ he 

TO says. ‘When I had to declare a major, I picked 

528 Pomfret St., Pomfret, CT 860-928-1328 www.rectoryschool.org architecture, thinking ‘that’s a respectable 


profession” 


Ralph Ellison 
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MIMI CAPONE 


His Columbia mentor was Robert A.M. 
Stern, now head of Yale's architecture school, 
who encouraged his graphic skills. “Architec- 
ture was not something you could do half- 
heartedly,” says Van Doren. “You have to 
be all in, like General Petraeas. I would lie 
awake at night obsessing over whether Id put 
a door in the right place in my blueprints. 
Architecture school toughens you up to be 
an artist.” 

Though Van Doren has painted all over the 
world, Venice is his favorite subject. “Venice 
is conducive to the experience of painting, 
he says. “It’s meditative, with unusual light at 
all times of the day. There are no tall build- 
ings so you have unobstructed panoramas. 
You can disappear in time, with no remind- 
ers of modernity except tourists.” 

He still finds every visit rewarding, he 
says. “I went back six months ago and saw 
four churches Id never seen before. I think 
people are secretly moving buildings around 
... ] wondered “How did I miss these?” 

Van Doren is currently teaching a course 
at Yale combining studio practice of water- 
color with a history of the medium itself. “T 
have a neat group of students, one of whom is 
the hockey team goalie, a philosophy major,’ 
he says. 

Darren Winston, Bookseller, 81 Main St, 
(Route 41), Sharon, 860/364-1890, darren- 
winstonbookseller.com. | ALAN BISBORT | 








». ae " 
(above) “Exterior of the Basilica, 2009” The al a Tes png . le ’ - 
Basilica is, writes Van Doren, “a great jumble = —_— = i le 
of Byzantine, Gothic, Renaissance and Moorish Pa oD = = a Pape OS a 
styles; the architectural equivalent of a train i a “ ee ees “?F 
wreck.” | : “ee 3 ri = 

a * . Ras 3 

(right) “San Giorgio, 2009” An island in Venice, | q - at 
San Giorgio is known for a monastery that “i : ; ae < 2 
was founded in 982 and a church designed by if SS ae ee 
Palladio in 1566. te aoa 


(opposite page, top) Adam Van Doren in his 
studio at the American Academy in Rome, 
summer 2004. 





NOME custom glass shower & tub enclosures. 
mirrors, storm doors, windows & glass 


Visit our showroom! 


PLYMOUTH 
AGLASS & MIRROR 





142 E. Main St., Thomaston, CT ¢ 877-PGM-GLASS 


www.plymouthglass.com 
Free in-home consultations. — cT Lic. # 410611777 
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Helping People Build Beautiful 
Country Places Since 1974! 









‘ Thee He! ; ria oH REN 


Fine POST & BEAM ise Houses, 
Garden Sheds & Country Barns, Shipped Nationwide 


326 Gilead St. Hebron, CT 06248 www.countrycarpenters.com 860.228.2276 


Alpacas have never been more affordable! 
Southwind Farms is one of the largest 
Alpaca farms in Connecticut, 
with over 50 show or pet quality alpacas for sale. 


13 Years Experience Raising Alpacas 


Superior Genetics 
Beautiful Yarn for Sale 


Call Southwind Farms to visit. 
Located in Watertown, CT. 


(860) 274-9001 
www.southwindfarms.com 





‘loulouse-Lautrec 
& His World 


Last Chance! 
Closes May I2, 2013 


at the New Britain Museum 


of American Art 


M Connecticut ser ee 


NBMAA.ORG 








Henri de Toulouse-Lautrec, Aristide Bruant dans son Cabaret, color lithograph 


Toulouse-Lautrec & His World is from the collection of the Herakleidon Museum, Athens, Greece, www. herakleidon.com 
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this month | theater 


Music of 
the Night 


Three Phantoms of the Opera 
emerge from the shadows. 


Three tenors whove played the leading 
role in Andrew Lloyd Webber’s The Phantom 
of the Opera on Broadway join forces for The 
Three Phantoms, a musical concert at Sa- 
cred Heart University’s Edgerton Center for 
the Performing Arts in Fairfield on April 6. 

Cris Groenendaal, Mark Jacoby and Craig 
Schulman have collectively worn The Phan- 
tom mask thousands of times. But it was 
Schulman who came up with the idea of a 
multi-Phantom show in the first place. After 
playing Victor Hugos hero Jean Valjean in 
the musical Les Misérables, hed originally set 
out to produce a show with a trio of Valjeans. 
But Schulman found that national and local 
Pops symphony orchestras, which would be 
accompanying the group, preferred to play 
music from The Phantom. In 2003, Schul- 
man put a show together with Groenendaal 
and actor Kevin Gray, and they took it on 
the road. A huge success, the touring show 
has been packing venues all over the country 
ever since. 

After Gray’s sudden passing in February, 
Jacoby was asked to fill in. He played The 
Phantom on Broadway for two-and-a-half 
years from 1991 to 1993, as well as with the 
American National tour, and also had lead- 
ing roles in Show Boat, Man of La Mancha, 
Ragtime and Elf from 2012 to 2013. 

The perfor- 

\ mance runs in 

\ conjunction 

) with the Dis- 

covery Gala, 

which raises 

money for Sa- 

cred Heart Univer- 
sity scholarships. 

| C.PR. | 


PHANTOMPALOOZA 


APRIL 6 | EDGERTON CENTER 
FOR THE PERFORMING ARTS, 
FAIRFIELD 
203/371-7908, edgertoncenter.org. 


this month | music ~ 


. °@ 
Esperanza spalding: 


Atter Miles; there's a new jazz legend on the 
rise who's bringing jazz into the mainstream. 













When Esperanza Spalding won the 
Grammy Award for Best New Artist in 
2011 (over Justin Bieber and rapper Drake), 
she also gained the distinction of being the 

first jazz musician to win the prize, ever. It 
appears she had been preparing for that fate- 
ful moment since she was 4—when she decided music was 
her calling. The jazz bassist/singer/songwriter credits cellist 
YoYoMa as her inspiration, after watching him perform on 
“Mister Rogers’ Neighborhood.’ She says, “It was definitely 
the thing that hipped me to the whole idea of music as a cre- 
ative pursuit.’ Spalding began as a classical violinist with the 
Chamber Music Society of Oregon. She moved on to the 
upright bass and bass guitar in her teens in order to focus on 
jazz and other modern genres. But her bass playing isn't all 
that blows audiences away—her voice, too, is a mesmerizing 
instrument. Spalding presents a stellar performance pack- 
age right down to the exceptional musicians who accom- 
pany her, often her 11-piece Radio Music Society (named 
after her most recent CD). She brings it all to the Jorgensen 
in Storrs on April 25. | CPR. | 


ESPERANZA SPALDING 


APRIL 25 | 7:30 P.M. | JORGENSEN CENTER 
FOR THE PERFORMING ARTS, STORRS 


860/486-4276, jorgensen.uconn.edu 


CARLOS PERICAS 





Webster 
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TOW ) Yet 


One expert uniting many 


‘ 


At Webster Private Bank, we align our 
resources with your personal needs. 

Led by a dedicated banker, our team 

of professionals will help you navigate 
today’s complicated financial environment. 
Together, we will develop a plan to achieve 
the prosperous future you envision. 

To learn more, contact Chip Olson 

at 860.692.1633. 


nich yee oe Investment, trust, credit and banking services offered through Webster Financial Advisors, a division of Webster Bank, N.A. Webster Private Bank is a trade name of Webster Financial Advisors. All credit products 
ay Bier eee are subject to the normal credit approval process. Investment products offered by Webster Financial Advisors are not FDIC or government insured; are not guaranteed by Webster Bank; may involve investment risks, 
LENDER MemberFoic including loss of principal amount invested; and are not deposits or other obligations of Webster Bank. The Webster Symbol and Webster Financial Advisors are registered in the U.S. Patent and Trademark Office. 


| APRIL 2013 CONNECTICUT 45 | 





UC UC em ee noe esedigeyagccme =| this month | film 


presents an evening 


VPP Pa 7% | Jewish Film 


“Things | Overheard While Talking to Myself.” F 4am 5 > << Fe ST Va | 
fH — * “A showcase of world cinema makes 


Best known for his portrayal as Hawkeye 3 Ld ‘ us la ugh and Cry to understand the 
Pierce on the landmark TV series M*A*S*H, ee i Jewish experience. 


actor Alan Alda is also a writer, science 


advocate, author, and director. Throughout | HARTFORD JEWISH FILM 


his 40-year career, he has won seven Emmys, 


six Golden Globes, and three DGA awards i, FESTIVAL 
for directing. In addition to hosting PBS’s : APRIL 4-15 | MANDELL JOC AND 
“ScientificAmerican Frontiers” for 11 years, OTHER HARTFORD VENUES 
Alda is the author of two bestselling memoirs. 860/236-4571, hiff.org 


Thanks to Connecticut Magazine, Filmmaker Steven Spielberg understands 
pre Dy Dur Generous sponsors: how films resonate with audiences. “They 


[the audiences] are the custodians of these 


® Friday, May 3, 2013 


Reserved seats $20 visual memories, these stories,’ he says. 
Students & children $10 “Films are kind of like signposts or markers 
Premium seating throughout people's lives. 
WYotldstaarm@elelventetis d . k ilabl The Jewish community counts on the pow- 
J ; and reception package available 

HE State University er of films to foster a cultural understanding 
SC Lyman Center Box Office of the Jewish experience. And it is achieving 
(203) 392-6154 or its goal through Jewish film festivals, the first 


Tickets.SouthernCT.edu 





of which took place in San Francisco in 1980. 
Today, there are over 200 Jewish film festivals 
worldwide, with 150 in the U.S. alone. Last 
year, more than 1,000 different independent 


Your S Fal will a A i i B OA) films with Jewish themes were screened col- 
Boardin Q School lectively at these events. 


Mandell JCC in Hartford presents the 
S U @ @ eC eC 7 fe Or youn 4 MAL! Hartford Jewish Film Festival, which is 


well-established in the state, attracting some 

a8 = who have not ; 4,000 viewers annually.“It takes a global digi- 
> — ye {trea i IZe d l h elr tal village to put on the festival each year, and 

fu /] | po tentia / this is our 17th,” says film-festival director 
Harriet Dobin. “Our very loyal filmgoers 

plan their vacations around it.” The screen- 

oL ocated ings take place April 4-15 at selected venues. 

OLLI OA LIT: The program includes 21 award-winning 

é ar dn er La k e features, documentaries and short films from 


& zs 
SS Argentina, Canada, France, Germany, Israel, 


in southeastern Ukraine, United Kingdom and the United 


7 a 2 we - 
: Y. Connecticut States, covering everything from the Holocaust 
Oni a 8 to love and marriage to politics—along the way 


O with a little Jewish kitsch. 
ore S C 0 ol o/ 00% Coll ESE Here are just a few of the highlights: 
Pl WO ALLLALY A Bottle in the Gaza Sea (above right), a dra- 


ma based on the true story of a secret online re- 
lationship between an Israeli girl and Gaza boy. 
Kinderblock 66: Return to Buchenwald, the 


Five Week Summer Academic Camp 


story of the Kinderblock 66 orphans who were 
Jun € 3 0 7 A Us ust Z ’ 2 O1 3 saved from death by the Communist prisoner 
Grades 7-12 * Make-up credit offered underground. Abby Weiner, 82, of West Hart- 


ford, one of the boys saved, will be reunited 


$60.823.3861 * stmct.org the fuer ofthe th executive produce) 
eYeoheastct-ycopatci@s-seatel me) ae 


after the film; both will also participate in a 
talk with the audience. 
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From Silence to Recognition. Dobin notes: 
“This film might not have won any Golden 
Globes, but for about 40 Jewish dentists in 
Hartford the documentary about overt dis- 
crimination against Jewish dental students 
who were expelled from Emory University 
in the 1950s and °60s for no reason, was im- 
portant to include.” Dr. Perry Brickman, who 
helped to uncover the scandal, speaks after the 
screening along with filmmaker John Duke. 

Closing night is devoted to Hava Nagila 





(The Movie), a lighthearted history of the 
great Jewish standard played at weddings 
and celebrations. It is preceded by the short 
B-Boy, the story of E-Break, aka Eli Furman 
of Fairfield, a 13-year-old break-dancer who 
comes of age while competing across the 
country with United Outkast dance troupe 
from Bridgeport. Furman and United Out- 
kast perform after the showing. 

Visit the website for a complete schedule of 
films, speakers, tickets and venues. 


Like us on Facebook! 


Follow us on Twitter! 


Visit us on Google+! 


oe 


Join us on foursquare! 


Share with us on Pinterest! 
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Constellation Home Care 
Cardiac Recovery Program 


Our Care Transition Program is designed for patients who require cardiac home care 
and rehabilitation services. Our specially trained cardiac care staff focus on achieving 
optimal outcomes and seamless recovery for our patients. 


Get back to the life you love. 
3 Dedicated RN oversight from 


hospital to home 
Nutritional Counseling 
Stress Management 


Superior Patient and Family Education 


Avoid Unnecessary Hospitalizations 


+ + + 


KANG POINTS OF LIFE 


nny 


Referrals Accepted 24/7 | * ” 


To find out more about our specialty programs a 


(@oyatsinsetlareyal 
HOME CARE 


and services now including HOSPICE CARE, please contact us: 
800.860.6656 - www.constellationhs.com 
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- WILLIAM, ON REMEMBERING 
[THE SALVATION ARMY IN YOUR WILI 





Some people’s legacies are engraved on monuments. Yours will be written on lives. 
Now and in the future, your assets can help you, your family and people in need. 
To learn more about wills, gift annuities, estate planning, and how to plan your legacy, 
please contact Michael Afflitto today. 


Michael Afflitto, CAP® (CT, RD 
Director of Planned Giving 
1-888-468-5356 (toll free) 
michael.afflitto@use.salvationarmy.org 


. DOING THE MOST GOOD 
www.salvationarmyct.org 
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Kathryn DeMarco (in green), a “jammer” squeezes through the 
white team as Jessie Rack puts the hit on her during a “jam” (a 
round). Members of the Shoreline Roller Derby league battle it our 
during a Green vs. White scrimmage to raise money for the Sandy 
Hook School Support Fund. 


Blood Sisters of the Flat Track 


WHAT GOES AROUND COMES AROUND—ROLLER DERBY IS BACK, ALBEIT 
WITH A NEW BREED OF SCRAPPY SKATERS. 


Kristin McPherson, aka “Fun-Sized Fury,’ 
gingerly wraps a fresh tattoo to protect it 
from mayhem. With the Grim Reaper safely 
swaddled, she slathers Icy Hot on both knees 
and pops a couple of ibuprofen. An older tat 
on Kristin’s other arm depicts Kristin in ac- 
tion: crouching forward, listing, resplendent 
in black retro biker helmet, fishnet stockings, 
unforgiving “booty shorts” and (almost for- 
got!) roller skates. Her likeness is navigating 
a turn on a roller derby flat track. It's a tossup 
as to which arm is scarier. 

Life is about to imitate art on this bleak 
Sunday night, in the depths of January, at the 
Galaxy Roller Rink in Groton, which looks as if 
it hasn't changed since Buddy Holly was rock- 
ing such venues. The Shoreline Roller Derby 
Girls are getting ready for their 2013 season: 13 
bouts from March to September in Groton and 
other cities around the Northeast. They will 
practice three nights a week. 

McPherson, who is 38, a hairdresser and 
from Groton, is one of four pioneering “Der- 
by Girls” who started the shoreline league 
rolling two years ago. Her previous athletic 
experience was as a cheerleader. She had 
taken her son to Galaxy for a birthday party 


when she spied the sign-up poster that posed 
the existential question: “Do you want to do 
roller derby?” 

She remembers the moment vividly: “Tt was 
like, right away, yes I do. Mind you, I knew 
nothing about roller derby at all, but I went 
out the next day and bought the equipment. 
I had to rent skates for the first few practices. 
There were four of us and we had the best 
time. It was love. I felt great getting in shape 
and wearing fishnets. Who could ask for any- 
thing more?” 

Raw recruits, known in derby parlance as 
“fresh meat,’ are whirling around the track, two 
dozen strong. They are learning how to skate in 
a pack, to block and check opponents, how to 
pass the opposition, and most important, how 
to fall. There will be spills and if skaters dont 
“fall small,’ with hands and arms protected by 
their torso, there will be broken bones. 

Milling about the folding chairs set against 
cinder block walls 20 feet from the elongated 
skating ellipse, McPherson and the other vet- 
erans are suiting up: knee and elbow pads, 
wrist and mouth guards—and mascara. This 
bevy of “girls” is up next; girls is what these 
20- to 40-somethings call themselves. A mys- 


BY DAVID HOLAHAN 


terious breeze swirls, as if the air condition- 
ing is on; there are no doors or windows in 
this bunker to account for it. Then it dawns: 
It's the girls careening around the track. The 
skaters not only have a league of their own, 
they create their own weather. 

Shelby “Britney's Fears” Carlson, of East 
Lyme, is at the practice, too, even though she's 
nursing two injuries (wrist and foot) from last 
season and cant skate. Her husband volun- 
teers as a referee and participates in the drills. 
Shelby is 36 and studying for a degree in busi- 
ness management; the couple has five children. 
Like many derby girls, she had an epiphany at 
her first roller bout. Shed been doing Jazzer- 
cise to stay in shape, but hadnt played sports 
since middle school. “As soon as the girls came 
onto the track I was star-struck,’ she recalls, 
“T thought, this is me, I have to do this. I cant 
quite explain it, it just took over. I have to be 
at practice. I have to know everything. I have 
to watch.” 

Geoffrey Sewell is at practice, too, helping 
out and watching his daughter Meg “Nduce 
N Agony,’ of Norwich, skate: “I was aston- 
ished when she wanted to try this, and more 
astonished when I came and saw what she 
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was doing—the intensity, the excitement and the 
enthusiasm. These girls live for this. There aren't 
a lot of opportunities for this kind of competition 
for women at their age. They travel all over to 
scout and see the other teams play. It's addictive.’ 


Roller derby, like rock ‘rn’ roll, will never 
die. As the lyric goes on to explain, “It was 
meant to be that way, though I dont know 
why.’ Derby did, however, go into suspended 
animation from 1970 until 2002, when it was 
resuscitated in Austin, Tex.—from whence it 
spread like prairie fire. Today, there are hun- 
dreds of female leagues and more all the time, 
in every state, including three in Connecti- 
cut, and all over Europe. An estimated 20,000 
female skaters ply the flat track nationwide. 

This latest incarnation of roller derby is 
a second cousin to the circa-1960 televised 
spectacle that featured teams like the San 
Francisco Bay Bombers: loud and leggy fe- 


The Connecticut Bride® males flying helter-skelter around a banked 


; track, elbowing one another over the rail- 
IS NOW ON 


ing, pulling hair and staging “fights” like pro 
@ wrestlers. Although it retains a healthy dose 
of theatrics, modern derby is different. There 


; / is no fighting, fake or otherwise, no trash 
pinterest.co m/thectbride talking, no visible signs of animosity between 


competitors even after a big hit, and no heck- 
ling the referees—though, remarkably, there 





o@ 


* 


~~ 


are seven refs and they all couldn't possibly 
be getting all the calls right. It sounds un- 
American, but that’s the way the girls do it. 

And get this, the refs are volunteers; they 
adopt double entendre stage names just like 
the girls; and, during timeouts they too shake 
their booty to the music blaring over the loud- 
speakers. It’s hard to find fault with a pastime 
that combines sport, exhibitionism, and deli- 
ciously abysmal puns. The top two teams for 
the Connecticut RollerGirls (CTRG), who 
skate out of Woodbridge, are Stepford Sabo- 
tage and Yankee Brutals. The A team for the 
Hartford Area Roller Derby (HARD) is the 
Hartford Wailers. Two of the wittier-named 
skaters for CTRG are Luciana Pulverotti and 
Eleanor Bruisevelt. And finally, helmets off to 
Hoosier Mama and Emily Decker’son. 

Roller derby started to rock Connecticut 
six years ago. While the Groton and Hartford 
leagues began in 2011, the Connecticut Roll- 
erGirls have been doing it since 2007. And 
they do it pretty well. Their season opener 
in February was sheer entertainment: equal 
parts sport, street fair and block party. When 
there was a long delay between the two 
bouts, no one seemed to mind. The roughly 
350 fans, who paid $12 apiece, milled about 
with the countless derby roadies and family 
members, perused the row of vendor booths, 
and petted the gigantic bullmastiff that be- 
longed to the couple selling drums. 


Ps So many great reasons lo 
2S. ‘Oe make Southern your choice. 
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- 69 undergraduate degree programs 
- 45 graduate degree programs 
- Nationally rated NCAA Division II athletic program 


- Rich in diversity and cultural experiences 


Professors dedicated to mentoring. Spirited students dedicated 
to community. And a focus on connection right from the start. 


A lively campus in dynamic New Haven — a progressive city 
and great college town. Arts, music, and culture. 
Plus so many ways to make a difference. 


Southern Connecticut 
it State University 


SU New Haven, Connecticut 


- Internships, research, and study abroad 203-392-SCSU « 1-888-500-SCSU SouthernCTedu 
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Roller derby girls, Kathryn “Katniss Everspeed” DeMarco, /eft, 
and Erin “Betty Schnockered” Cox. 


Near the well-stocked beer table, one 
could procure cupcakes, Avon products, lo- 
goed CTRG T-shirts, rockabilly booty wear, 
raffle tickets, a painted face and more. The 
walls were festooned with banners of spon- 
sors, highlighted by Pabst Blue Ribbon Beer. 
The event program was jammed with local 
ads, many from establishments frequented 
by the skaters, such as Claires Corner Co- 
pia, the Official Vegan Restaurant of CTRG. 
Businesses get right into the spirit of things: 
The City Climb ad proclaims “Everyone Gets 
Belayed.” As befits such a major public event, 
there were police on duty, an ambulance in 
the parking lot and a sign-in sheet for media. 
The girls know how to put on a show. 

The first bout went down to the wire, be- 
fore the Yankee Brutals succumb 140-116 to 
a team from New Hampshire. In the second, 
the DC Rollergirls—who are ranked seventh 
in the “eastern region,’ which encompasses 
Canada and Germany—outscored Stepford 
Sabotage 193 to 161. When the final whistle 
blew it was hard to tell the winners from the 
losers. High fives reign before and after the 
bouts. The harmony is contagious, but the 
night is far from over for the home team. 
Cleanup is a bear, and involves scrubbing 
off scuff marks made by the skates. Finally, 
of course, it was party time. The girls’ day at 
the rink started at 4 p.m. and didn’t end until 
well past midnight for some. 

One has to wonder how these women 
accomplish it all: They skate three to four 
times a week; exercise on their own; work on 
CTRG committees (publicity, sponsorships, 
etc.); have jobs and families and boyfriends. 
Denise “DEE Nasty” D’Onofrio, who landed 
the Pabst sponsorship, among many others, 
is a Bridgeport middle school English teach- 
er. But even with business support, ticket 
revenue, merchandise sales and fundraisers, 
each CTRG skater pays $480 a year to play on 
one of the five teams. They also pony up for 
their equipment and travel expenses. 

So why is it, then, that these women love it 
so much they ve made it among the fastest- 
growing sports in the world, a sport that the 
International Olympic Committee is con- 


sidering for the 2020 games, a sport that in- 
creasingly is featured in pop culture, in mov- 
ies and prime-time TV shows? Why are they 
addicted to roller derby, which batters and 
bruises their bodies? 

Perhaps a better question is: Why wouldn't 
they love it? It's their game. They make the 
rules. They set the tone. Sure, it’s a little Zen. 
Winning isnt everything. Participating is. 
They say it's about supporting and respecting 
one another—even their biggest rivals. Vince 
Lombardi just wouldnt get it. 

But make no mistake, these women love to 
play hard and bang. Ask a derby girl about a 
memorable hit and watch her smile. Shelby 
“Brittany Fears” Carlson remembers when 
she nailed the captain of a team from Provi- 
dence and sent her flying out of bounds: 
“I was all over her that night, and when I 
knocked her sideways, it was like, “YES, I’m a 
real derby girl now.” 

Kielty Wintersteen, 23 and a triathlete, had 
already caught the derby bug from friends 
back home before she migrated from Indiana 
to Connecticut last year to teach music in an 
inner-city New Haven School. She signed 
right up with the CT RollerGirls in August. 
She is undergoing a lengthy process of try- 
outs, skills training and scrimmaging that has 
taken nearly six months before she can be as- 
signed to a team. Shes picked out her derby 
name, “Kill-Ty Pleasure,” and is raring to mix 


roel 
eee 


it up on the flat track. 

She explains derby this way: “We have our 
real lives, and then at practice and in bouts, 
I am Kill-Ty Pleasure, not Ms. Wintersteen. 
I get to be a different person. I love learning 
something new. I joined because I want to 
meet new people in a new city. But I also love 
the workout—it’s a killer workout. And I love 
being able to hip-check someone legally, it’s 
awesome. I can't do that at school.” = 


QUICK HITS: 
ROUER DERBY BASICS 


Today Roller Derby is played on a flat 
track, with five skaters a side, two teams of 
four blockers and one jammer apiece, mov- 
ing counterclockwise. Points are scored for 
each member on the opposing team that the 
jammer passes beginning with her second 
lapping of her rivals. You can tell who the 
Jammer is: she’s wearing the “helmet panty” 
with the star on it. Blockers try to help their 
jammer and impede the opposing one. Bouts 
are divided into two 30-minute halves and 
Subdivided into two-minute “jams.” Typi- 
cally, a new set of players comes in from the 
bench for each jam. Teams are allowed 14 
bench players. Hip and shoulder checking 
is allowed, but not elbowing, hitting from 
behind, kneeing or tripping. Penalized play- 
ers sit for a minute. Scores routinely surpass 
100 for each team. 
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Work hard, and play harder, 
In great new statement- 
making styles and colors 

for Spring. 
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(this page) 18K yellow gold necklace with lapis lazuli, $2,995, at 
Lux Bond & Green, Westport, 203/227-1300, and other locations, 
/bgreen.com. 


(opposite page) 

Cobalt blue sunglasses by Calvin Klein, $169.99, at OptiCare, 
Waterbury, 203/574-2020, and other locations, opticarepc.com. 

On model, from the Mad Men collection, Blue & Green Geo Shift, 
$130, with gold Focal Chains necklace, $59.50, at Banana Republic, 
The Promenade Shops at Evergreen Walk, South Windsor, 860/644- 
8310, and other locations, bananarepublic.com. 

Stylish crochet zip tote, $350, at Tory Burch, Greenwich, 203/622- 
5023, toryburch.com. 
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Silk crepe de chine Minuit maxi dress, $398, at J. Crew, Westfarms 
Mall, Farmington, 860/521-3099, and other locations, /crew.com. 


City Lights earrings with blue cushion-cut stone, green onyx and 


turquoise, $620, at Baribault Jewelers, Glastonbury, 877/633-1727, 
baribaultjewelers.com. 


Ornate crystal and silver clutch, $360, at Tamar, Old Saybrook, 
860/395-0722. 


Entity Aurora Specchio sandal with suede t-strap, $298, at Stuart 
Weitzman, Greenwich, 203/622-5036, stuartweitzman.com. 
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Sporty bold-patterned top, in all the bright colors of the season, 
$160, rolled-cuff skinny jean, $180, at Flirt, Hamden, 203/287-0092, 
flirtboutiquect.com. 


Sallie Ann colorblock linen drawstring handbag, $175, at Flourishes 
Gift Shop, Trumbull, 203/261-8829, flourishesgiftshop.com. 


Cara turquoise beaded stretch bracelet, $28, at Nordstrom, 
Westfarms Mall, Farmington, 860/521-9090, nordstrom.com. 


22K yellow gold handcrafted turquoise ring with diamonds, 


$2,350, at Peter Indorf, New Haven, 203/776-4833, and Madison, < 
203/245-5700, peterindorf com. \ y & 
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BY TOM CONNOR 


A series of large, damaging 
storms has many Connecticut 
homeowners looking tor ways 
to cut their dependence on 
the utility grid. It takes a lot 
of planning and hard work, 
and it’s not cheap, but some 
are succeeding. 
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After years of wind, Arctic drafts and sky-high oil and electricity bills, a Darien couple em- 
barked on a “green” project to make their uninsulated old house as energy-efficient and 


environmentally friendly as possible. The work paid off nicely during the recent bout of major 
storms in Connecticut. 
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When Hurricane Sandy slammed into Con- 
necticut late last October, 94 percent of Connecticut Light & 
Power's 8,000 customers in the town of Darien lost power. Fifty 
streets in the coastal community were inaccessible to restora- 
tion crews; 20 homes were eventually declared uninhabitable. 
The power—and with it heat, lights and appliances—stayed 
off for as long as two weeks. As temperatures dropped, one of 
the worst storms in the state's history cast the affluent Fairfield 
County community into a cold, dark gloom. 

Darien residents were not alone, however. According to the 
Connecticut Department of Emergency Services and Public 
Safety, more than 650,000 homeowners across the state were 
out of power at the peak of the superstorm, many for 10 days 
or longer. Just a year earlier, some 880,000 were rendered pow- 
erless by the snowstorm of Oct. 31, 2011, and over a million by 
Hurricane Irene just two months before that. 

Meanwhile, as neighbors huddled against the cold or 
jumped ship, vacating their homes, Anthia and Sam Nicker- 
son remained well insulated from the hurricane-force winds 
and below-freezing temperatures in their 1920s Colonial in 
Darien’s central historic district. Although they were with- 
out electricity for three days, the house stayed a comfortable 
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This 3,600-square-foot 
house in Killingworth is 
the first net zero-energy 
residence in Connecticut 
and one of the few any- 
where in New England. 
The house uses no fos- 
sil fuels and produces 
no carbon emissions. Its 
many solar panels are es- 
timated to generate some 
20,000 kilowatt hours of 
: electricity per year. 
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like to live entirely off 3 eo os : : 

the grid? The owners 
of this house in Kent 
are finding out. It’s not 
cheap, but they’ re enjoy- 
ing a feeling of self-re- 
lance few homeowners 
ever experience. 
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Energy efficiency, safety and 
comfort were the keys for 
the Nickersons as they con- 
templated their renovation 
in Darien. The trim around 
the windows was taken from 
a tree in the back yard, the 
walls are filled with insula- 
tion made from used blue 
jeans, and the whole fam- 
ily is happy with the overall 
result. 
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66 degrees through the long nights, with 
enough hot water for showers, a gas stove for 
cooking meals, and even efficient methods 
for burning wood in the fireplace. 

After years of wind, Arctic drafts and sky- 
high oil and electricity bills, the Nickersons 
embarked on a quest in October 2010 to 
make their uninsulated old house as energy- 
efficient and environmentally friendly as 
possible. They didn't know it, but they were 
among the advance guard of homeowners 
opting for sustainable, energy-efficient de- 
sign, products and technologies ahead of the 
extreme weather that darkened much of the 
Northeast in 2011 and 2012. 

Now, in response to increasingly pro- 
longed and widespread outages, more Con- 
necticut homeowners are in the process of 
reclaiming power—with assistance from 
the state, the federal government, even local 
utility companies—before the next monster 
storm strikes. 


If the destructive weather patterns 
of recent years have changed the way people 
think about power and the environment, 
they've also changed Connecticut homeown- 
ers’ perception of green design and living. 

“Over the years, we've seen interest in 
green building grow from almost nonex- 
istent in this part of the country to very 
popular,’ says Elizabeth DiSalvo, a partner at 
Trillium Architects in Ridgefield, the “envi- 
ronmentally inspired” firm hired to oversee 
the Nickerson project. “In 1994, approxi- 
mately 10 percent of our clients asked for a 
‘green home: By 2007, 98 percent came to us 
requesting that their project be at least some 
‘shade of green” —a term she uses to describe 
levels of energy-efhiciency and environmen- 
tal friendliness. 

“Green” at various times has meant natu- 
ral, ecological, organic and energy-conserva- 
tionist and energy-efficient, but in the wake 
of last year’s storms it has come to mean 
something else: survival. “People now want to 
be able to easily go from being on the grid to 
off the grid with solar panels, generators and 
alternative heating sources like gas stoves and 
wood-burning stoves,” DiSalvo says. 

In Darien, Measure for Measure, a con- 
struction company associated with the Center 
for Green Building in Bridgeport, took the 
Nickersons’ original house down to two walls, 
recycling all of the wood, nails and asphalt 
shingles, then resheathed the house with en- 
ergy-efficient SIS foam-insulated panels. They 
also took down a dangerously swaying spruce 
tree in the back yard and milled the wood into 
trim for the new triple-pane, Energy Star-rated 
windows. 


JEANNA SHEPARD 





Beyond wanting to lower their energy 
costs and raise their comfort level, however, 
the Nickersons wanted to be sure the house 
was a Safe, healthy place to raise their young 
children. The walls of the house were filled 
with Bonded Logic Ultratouch (recycled cot- 
ton insulation made from used blue jeans) 
and all joints and surfaces treated with non- 
toxic compound and paint. Finally, Aegis So- 
lar Energy of Branford installed 12 200-watt 
panels on the southern side of the roof and a 
solar hot-water system. 

A year earlier in Killingworth, George Kei- 
than Jr., CEO of an alternative-energy and 
sustainable-design firm, built a 3,600-square- 
foot, energy-efficient farmhouse for himself, 
his wife, Mary, and their three children on 14 
acres bordered by native fieldstone walls. 

“Too often people think of energy-efficient 
houses as contemporary, but they don't have 
to be,” Keithan says. “The goal from the start 
was to be zero-energy efficient in a New Eng- 
land-style house and prove that if we could 
do it, anyone could” 

The first net zero-energy residence in 
Connecticut and one of only a few in New 
England, the house uses no fossil fuels and 
produces no carbon emissions. Instead, it 
relies on 10 AET solar hot-water panels on 
the roof of the main house for heating radi- 
ant floors and water—10 drain-back collec- 
tors feed hot-water tanks in the attic—and 
65 Schiico solar photovoltaic panels in the 
barn behind the house for all of the prop- 
erty electrical power, including the Energy 
Star-rated appliances and LED lighting. The 
Connecticut Green Building Council, which 
has documented the energy efficiency of the 


house, estimates that together the panels 
generate 20,000 kilowatt hours of electricity 
a year. 


Exper ts say the cost of home energy 
efficiency is largely offset by the savings over 
time in fuel and utility bills. 

George Keithan calculates that his so- 
lar and other energy-efficient components, 
which cost $40,000, will pay for themselves in 
eight years, thanks to greatly reduced energy 
bills and incentives that helped defray the 
initial outlay: a rebate from CL&P’s new con- 
struction program, a 35 percent rebate from 
the Connecticut Clean Energy Finance and 
Investment Authority (CCEFIA), and a 30 
percent federal tax credit for installing solar 
and geothermal systems. Anthia Nickerson 
estimates that state and federal incentives cut 
the cost of their system by two-thirds. 

Some Connecticut homeowners are real- 
izing gains sooner. Through an arrangement 
with CL&P, Keithan receives credits for the 
energy his system generates on sunny days, 
then uses those credits to power the house 
on cloudy days and at night. In addition, at 
the end of the year he says he receives a small 
check from CL&P for the extra energy he 
produces, which the utility supplies to other 
homeowners. 

“Tm selling electricity to my neighbor dur- 
ing the day and buying it back from CL&P 
at night,’ Keithan says, adding that he hasn't 
paid for power since moving into the house. 

Last fall, in the wake of the massive and pro- 
longed power outages of 2011 and early 2012, 
the state amped up efforts to market energy ef- 
ficiency to homeowners throughout the state. 


J. WHITNEY HUBER, AIA 


"I’m selling electricity to my neighbor during the day and 
buying it back from CL&P at night,” says Killingworth 
homeowner Keithan of his zero-energy setup. Upstairs, 
all is serene, while below, solar energy is converted to 


heat and hot water. 
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In September, CCEFIA launched Solarize 
Connecticut, a pilot program to encourage 
residential solar power. The first phase of the 
program included four towns—Durham, Fair- 
field, Portland and Westport—chosen from 
the 10 communities that applied. CCEFIA 
supplied a list of authorized installers from 
which the towns made their selections. Resi- 
dents who signed up for the program received 
free site inspections and tiered prices on solar- 
panel systems: The more who signed up, the 
lower the price of the individual systems. 

By mid-January, when phase one ended, 
some 300 homeowners from the four com- 
munities had contracted for solar instal- 
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Passive energy gained through virtual glass walls on 
sunny days Is a part of the plan in the Killingworth house. 


lations—well beyond what had been done 
in the previous seven years in the state, for 
roughly 25 percent less than the normal cost. 

In Fairfield, a coastal town particularly 
hard-hit by Hurricane Sandy, 76 residents 
signed up to lease or purchase solar panel 
systems. Elsewhere, contracts totaled 58 in 
Westport, 45 in Portland and in Durham, an 
agricultural community of 7,400 without ac- 
cess to natural gas, 117 with BeFree Solar, a 
local installer. 

Phase two of Solarize Connecticut, cur- 


rently underway, runs until mid-July and in- 
cludes Bridgeport, Canton, Coventry and, ina 
joint partnership, Windham and Middlefield. 


Gradually, climate change is al- 
tering the way we view our environment 
here in Connecticut. Areas of the state long 
considered highly desirable sanctuaries from 
the stresses of daily life—the beaches and 
forests—are increasingly being viewed with 
wariness as residents cope with storm surges, 
flooding, fallen trees and downed wires. 

And despite all the energy-efficiency pro- 
grams and incentives, a growing band of 
homeowners is putting less stock in their 
local utility companies and more in higher 
powers: that is, solar, wind, geothermal 
heat—and their own instincts for survival. 

For all the efficiencies they have brought 
into their homes, the Nickersons in Darien 
and Keithans in Killingworth remain con- 
nected to the utility grid. But up in the 
northwest corner of the state, architect Wes 
Wyrick left conventional living five years ago 
for a small, passive solar saltbox he designed 
for himself and his wife on 40 acres in Kent 
that operates entirely off the grid. The house's 
long, high expanse of southern-exposed roof 



















and central fireplace make it an ideal pas- 
sive design—and a traditional New England 
one—that’s efficient to heat. 

The foundation of the house is slab-on- 
grade to absorb, store and radiate warmth 
collected from the sun. Energy is also col- 
lected by nine solar photovoltaic panels on 
the roof that feed a bank of 12 batteries that 
in turn supply a 48-volt energy system. For 
backup support there are four Rumford-style 
fireplaces, a design known for its heat effi- 
ciency, and a 25,000-volt Generac generator 
fueled by a 1,000-gallon propane tank. Well 
water is drawn by a 220-volt, battery-pow- 
ered pump. The walk to the front door passes 
through a large flower garden, watered by 
roof runoff, that could be pressed into ser- 
vice as a survival garden. 

“I wouldnt recommend it for everybody,’ 
Wyrick says of the lifestyle. “My wife is luke- 
warm. You have to look at every watt you 
use. We have all the modern conveniences 
but we're cautious about how we use them.” 

If there are cost savings to living off the 
grid, he’s not sure exactly what they are. “It’s 
tough to calculate on a consistent basis be- 
cause of the sun,’ he says. “Today’s a sunny 
day and so it’s free.” But, he cautions, “anyone 
who thinks that the cost of alternative en- 
ergy is less than traditional energy is fooling 
themselves.” He figures that the solar panels, 
storage batteries and the inverter used to 
supply AC power from the panels cost about 
$45,000, a reason most solar-power advo- 
cates remain tied to the grid. The standby 
generator cost $11,000. 

“All in, I suspect the cost of operating the 
house is more than a similar-sized conven- 
tional house,’ he notes, “but this was not the 
reason for using an alternative system.” It was 
about self-sufficiency and self-reliance. 

“Self-reliance, Wyrick muses, sounding 
like a hybrid Henry David Thoreau and Mar- 
tha Stewart, “is a good thing” = 





You won’t see any power lines running into this off-the- 
grid house in Kent, where solar energy and heat-efficient 
hearths do yeoman’s work and even the garden is planted 
with survival in mind. 
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AS CPTV TURNS 50, EVERYONE'S GOT A STORY ABOUT 
THE EARLY DAYS—AS THIS ORAL HISTORY SHOWS. 


BY PAT GRANDJEAN 


In honor of CPTV’s 50th anniversary celebration, we decided 
to capture memories from some of the early participants. What 
follows are key excerpts from our interviews. Much more can be 
found at connecticutmag.com. 


Catching a Wave (the 1950s-’60s) 


On Oct. 1, 1962, at 9:40 a.m., the Connecticut TV audience— 
or, we should say, those viewers living in the Hartford area whod 
thought to buy a television with a UHF receiver—were greeted with 
a new presence on the dial, WEDH Channel 24, the first full-pow- 
er station in the Connecticut Educational Television Corporation 
(CETC) network (WEDN-53 in Norwich and WEDW-49 in Bridge- 
port became operational by the end of 1967, later to be joined by 
WEDY-65 in New Haven). At its inception, WEDH was one of only 
three educational television stations in New England, including Bos- 
tons mighty WGBH Channel 2, and was the 68th station in the na- 
scent National Educational Television (NET) network. Like WGBH 
and WNET Channel 13 in New York City, the CETC network differs 
from most other states’ educational stations in that its neither owned 
nor operated by Connecticut's state department of education or uni- 
versity system, but is a private, community-based 501(c)3 nonprofit. 
WEDBH set up shop on the campus of Trinity College, where it resided 
for 42 years. 

Frank Donovan (CPTV host/producer, 1962-1990): Hartford’s 
WEDH Channel 24 debut was the climax of a 10-year effort. In 
1952, the FCC had allotted the CETC three UHF channels for edu- 
cational television. But very few people could pick up UHF broad- 
casts; if they wanted to, they had to pay an extra $100 for a receiver. 


By the time Channel 24 came on the air, there were only two com- 
mercial UHF channels operating in Connecticut, both doing very 
poorly: the NBC affiliate Channel 30 and Channel 18 in Hartford. 
It wasn't till President John F. Kennedy signed the “All-Channel Re- 
ceiver Bill” in 1962 that TV manufacturers were forced to include 
UHF receivers in their products. 

David Carson (CPTV advisory board member, 1971-pres- 
ent): Initially, VHF Channel 3 was supposed to be allocated to 
Hartford's public television station, much like Channel 2 was as- 
signed to Boston. What happened was, the CETC didn't have any 
money, or a television tower or anything like that, so a deal was 
made to reallocate Channel 3 to Traveler's Insurance Co., for its 
commercial station WTIC. Travelers Broadcasting in turn guar- 
anteed WEDH its own spot on a new broadcast tower being built 
for WTIC on Avon Mountain, and gave a grant of $30,000 to the 
CETC as startup funding. 

Frank Donovan: In 1953, funds were requested from the state 
General Assembly for Connecticut educational television, but 
nothing happened. So, Gov. John Lodge set up a study group that 
made a report in 1954. One of the things they needed to decide 
was, -What constitutes educational television? Does it apply only to 
children, or adults as well?” They wound up going to the Connecti- 
cut attorney general and got a decision that it was a broad term that 
should be applied to both. 

Anders Yocom (CPTV producer/director, 1962-1974): I 
started with WEDH the day it went on the air, actually a few days 
before Oct. 1. I was a senior at Trinity, so I worked as a camera 
operator and general crew member until I graduated in 1963. Then 
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CPTV got its first three-camera 
remote truck in 1967, eventually 
allowing coverage of big events 
like this tennis tournament in 
Hartford. 
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they hired me full-time as producer and di- 
rector. The first day on the air was very excit- 
ing; I remember that we toured the facility 
and studio, and just talked a little bit about 
what educational television was and what the 
plans were for the station. 

Frank Donovan: The first WEDH studios 
were located in the basement of the Trin- 
ity College library, and later in Boardman 
Hall, a science building on campus. The 
state of Connecticut proved quite generous 
in funding capital improvements needed by 
the CETC; it was a state grant along with a 
donation of land from Trinity that enabled 


Local programming was a key to CPTV’s 
early success. Attorney Joe Steinberg hosted 
“The Fourth Estate.” 





the construction of a new studio building on 
the corner of Summit Street and New Britain 
Avenue in 1969. Certain private corporations 
made donations to help provide the techni- 
cal equipment. But very little help came from 
the school system— getting that was always a 
real struggle. 

Anders Yocum: Ben Huddleston was the 
original station manager. He had worked at 
WNBC-TV in New York. Another key early 
figure was Douglas Leonard, who Ben hired 
as the first program director—it was Doug 
who hired me. Paul Taff, who replaced Ben 
around 1970, had been head of children’s 
programming at WNET, where he produced 
“Mister Rogers’ Neighborhood.” 

Jack Kean (CPTV executive, 1968-2002): 
I worked as remote supervisor with WGBH 
Channel 2 in Boston for 10 years before be- 
ing offered the position of chief engineer at 
WEDH in 1968. When I started, all three 
CETC  stations—including WEDN-53 in 
Norwich and WEDW-49 in Bridgeport— 
were operational, but they weren't intercon- 
nected in any way. On cold nights the Board- 
man Hall steam pipes would knock so loudly 
that at times, you couldn't hear the broad- 
casts. During my first few weeks, my wife sat 
at home and cried, asking me, “Why did we 
ever come here?” I told her, “The worse it is, 


the better it’s going to be for me” 

Anders Yocom: What justified the de- 
velopment of public television in the early 
days was that the stations produced a lot of 
programming that could be used by teachers 
in school classrooms. At first, we did at least 
two “in-school” series, both hosted by Jane 
B. Cheney. She was the head of the Children’s 
Museum of Hartford. She was pretty knowl- 
edgeable about social studies and biology, so 
we did one social studies show and the other 
about native animals. The programs were 20 
minutes long; Jane would prepare the sub- 
jects and bring things in from the museum to 
show. It was pretty primitive, I must say. We 
werent broadcasting in color, and we only 
had two cameras in the studio, so the pattern 
was wide shot/close-up, wide shot/close-up. 
For 20 full minutes. 

Jack Kean: Doug Leonard and I started to 
work together on what was technically a very 
sloppy on-air operation. We let everyone 
know that one of us would always be watch- 
ing during prime time, and things improved 
noticeably. One guy sort of threatened me— 
apparently some of the crew had had this 
nice deal where theyd start a tape and run 
out for coffee. 

Anders Yocom: Early on there was no 
Corporation for Public Broadcasting, no 
PBS. We shared programs with other sta- 
tions through a system called “bicycling”: 
Shows would arrive through the mail, either 
on 16-millimeter film or two-inch videotape. 
We would have the right to air them for about 
a week; then wed have to ship them some- 
where else. Quite a few documentaries we 
broadcast came through this way, as well as 
something called “World Perspectives on the 
News.’ Later WEDH made some attempts to 
do live interconnects with other stations, but 
they were done by the stations taking shows 
from one another off the air and retransmit- 
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“Mundo Real” told the everyday story of a Puerto Rican family—and broke down barriers along the way. 





ting them; Norwich would pick up the sig- 
nal from Boston, Hartford from Norwich 
and so on. Atmospheric conditions would 
sometimes cause the whole process to shut 
down. But at least the Boardman Hall studio 
gave us space to do a lot more of our own 
programs. We started a four-night-a-week 
news program, which Pat Sheehan hosted 
for a while before going on to become news 
anchor at WTIC-3. I anchored that program 
briefly as well, with Irving Kravsow, who at 
the time was managing editor of the Hartford 
Courant. 

Jack Kean: The technical equipment of 
the time was incredibly bulky and primitive. 
But we did design, I guess, the first hand- 
held camera ever built in the U.S. We took 
an RCA color camera, removed the parts and 
repackaged it in such a way that the camera- 
man just held the tubes and the lens. The 
electronic part of it went into a backpack that 
another man wore. 

Anders Yocom: In 1967, we got our first 
three-camera remote truck. That opened up 
all kinds of possibilities, enabling us to travel 
all over the state. But even before that, we got 
“single-system film capability’—a 16-milli- 
meter Auricon camera with sound, the first 
technical advancement that allowed us to get 
out of the studio and into the community. I 
was the principal guy on that camera; that 
was how I learned 16-millimeter shooting 
and editing. 

Jack Kean: We began color-broadcasting 
film and tape in 1968. I became a vice presi- 
dent of CPTV in 1971, overseeing an engi- 
neering department of 23 people once we 
moved into our Summit Street studios. 

Anders Yocom: The establishment of PBS 
in 1970 brought big improvements. Stations 
were finally interconnected nationally, and we 
started to air programs like “Masterpiece The- 
atre’ and “NOVA, which put us on the map. 
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Frank Donovan: Cable television, which 
was introduced in Connecticut in 1972, had 
a big impact on the reach of CPTV. Cable 
was what first made it at all possible for parts 
of Connecticut to receive UHF television, 
particularly the southwest, which had been 
dominated by VHF channels from New York. 


Playing Politics (the 1980s) 


From the beginning, CPTV saw politics and 
public affairs programming as a critical part of 
its educational mandate. “The Fourth Estate,” 
a weekly mainstay of the networks schedule 
for more than 25 years, debuted in 1964 and 
soon introduced longtime host Joseph Stein- 
berg, a West Hartford attorney, leading a 
panel discussion on the burning issues of the 
day. CPTV also began hosting on-air political 
debates and inaugurated coverage of the state 
General Assembly in session in 1964, which by 
the 1970s—thanks to enthusiastic CEO Paul 
Taff—had grown to include regular live broad- 
casts of almost every significant political event 
in Connecticut. 

Bob Douglas (CPTV legislative/political 
reporter, 1978-1995): During the 1980s, I 
covered the legislature, state government and 
Connecticut politics full-time. We did all of 
the state political conventions. In those days, 
CPTV broadcast such events gavel-to-gavel, 
as well as the major elections. I anchored 
virtually every major U.S. senate and guber- 
natorial debate. It was a great time, particu- 
larly for a political junkie reporter like me, 
who later became press secretary for the state 
house Democrats. 

Patty McQueen (CPTV intern/producer, 
1980-1985): We had a pretty robust public- 
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affairs department. At one point, we aired 
“The Fourth Estate” back-to-back Thursday 
nights with “The People's Caucus,’ a live, 
hour-long interview and call-in show hosted 
by Bob Douglas. Everyone on the “Fourth 
Estate” panel picked a topic for each week, 
and they would talk about whatever was in 


the news: someones re-election chances, 
whatever the budget was going to be, a par- 
ticular piece of legislation. 

Steve Kotchko (CPTV_host/political 
commentator, 1980s-present): Joe Stein- 












berg was very into the media and freedom- 
of-information issues; I think that was his 
background. He primarily had newspaper 
editors on his panel, people like Chris Powell 
of the Manchester Journal-Inquirer, Sherman 
London from the Waterbury Republican- 
American, a couple of people from the New 
London Day, as well as James Cutie, who was 
a state capitol reporter. I don’t remember how 
I got involved; I think they wanted to get a few 
younger people into the mix. Once I became a 
regular, I guess people at CPTV figured I un- 
derstood the most in the group about broad- 
casting. Because Joe could get pretty busy 
with his legal activities, at least once a month 
Id get a call from CPTV in the afternoon say- 
ing, “You werent supposed to be on this week, 
but Joe just called from the courthouse, and 
hess stuck there and can’t make the show. Can 
you fill in as host?” So I started alternating 
between host and panelist. Ultimately, what 
happened with Joe was, he decided he wanted 
to become a Superior Court judge, and that’s 
when I became full-time host. 

Patty McQueen: Bob Douglas would in- 
vite whoever he deemed interesting that 
week to guest on “Caucus.” We had people 
like Dick Bozzuto and Gerry Labriola when 
they were both running for governor, Bill 
O'Neill, Toby Moffett. Bob was the master 
of the smooth interview, even when some- 
one seemed antagonistic. The place could be 
on fire, and Bob would wink at somebody 
in the off-camera and all would be okay. He 
knew everything about these guys, and even 
with somebody he may not have particularly 
liked, hed just schmooze his way through 
and get what he needed. 


Bob Douglas: In the fall of the 1982 US. 
Senate race, we did a series of six debates with 
Lowell Weicker and Toby Moffett in each of 
the state's congressional districts, which were 
a great deal of fun. I don't think the two men 
particularly liked each other at the time— 
they were both aggressive, opinionated 
people. I thought there was nobody better 
to cover than Lowell Weicker. He had strong 
opinions on issues; he wasn't afraid, and he 
enjoyed the give-and-take of debating. 

Patty McQueen: I believe those debates 
were the only ones Weicker and Moffett did 
that campaign. They were very high-profile. 
I remember that the debate in Fairfield drew 
David Broder, from The Washington Post, and 
a number of other national political reporters 
from all over the place. We did one in Farm- 
ington at the UConn Medical School, and 
when we went out to dinner, the union folks 
who supported Moffett got into the room 
and filled up all the seats. The Weicker people 
couldnt find any, and they were pissed. So we 
had this battle going on, and we had to go live 
at 8 p.m. At one point, the fire marshal came 
out to our mobile truck and said, “Until you 
clear out some of these people, you can't go on 
the air.’ After a couple of minutes of yelling at 
each other, we just went live and decided to 
sort it out with the fire marshal later. He con- 
tinued to try to get us off the air, but there was 
a CPTV executive in the audience—it might 
have been Paul Taff—who said, “Don’t stop.” 

Bob Douglas: Paul Taff was old school. 
He was a very strong supporter of 
CPTV covering the state govern- 
ment, no question about it. (- ) 

Patty McQueen: The 
first political conven- 
tion I ever went to was 
as a floor producer do- 
ing gavel-to-gavel cov- 
erage of the Connecti- 
cut Democratic state 
convention for CPTV. 
In 1982, Lewis Rome 
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“Barney and Friends,” introduced 
by CPTV in 1992, went viral before 
there was viral. 




















was running for governor, and we did these 
“roll-in” segments on him—when youre do- 
ing gavel-to-gavel you have a lot of time to 
fill. So we filmed these five-minute segments 
about, “This is where Lew comes from” and 
included little interviews with him. One day 
we did a site survey at his house, and there 
was this great little office full of books and 
knickknacks, just the perfect spot to do an 
interview. So we told him, “Okay, we're going 
to come back, this is how were going to do 
this” I show up with a crew some days later, 
we walk into this room and there's nothing 
there. It looks like they’re moving out. I guess 
they thought, “If they're going to do it here, 
we need to clean it up.” And the director, Jay 
Whitsett, looked at me and said, “What the 
hell happened? What made you think this 
was a good room?” I don’t remember what 
we finally did; I think we just found another 
location. I mainly remember that Jay wanted 
to kill me. 

Steve Kotchko: When CPTV was in its 
heyday of covering political conventions 
and campaigns, it was the only network do- 
ing that, for the most part. The commercial 
TV stations sometimes made an attempt to 
cover the Democratic and Republican state 
conventions, but they didn't air them on a 
regular basis. And when it came to debates— 
if there’s a hot U.S. Senate or gubernatorial 
race, the news directors want a piece of the 
action, but they're not going to cover every 
congressional district. Whereas CPTV made 

a point of airing at least one debate in 
each district, sometimes more. They 
also did a lot of so-called “town 

halls” on a variety of issues, long 
before it became a presidential 
campaign strategy. 

Bob Douglas: I consider 
that period the golden age of 
Connecticut Public Television, 

because it had such a strong lo- 
cal focus. When I was there, we 
had full-time public affairs produc- 


ers and cultural affairs producers. The sad 
thing is I watch public television less today, 
because its local character has changed. I feel 
very fortunate that I was working in public 
television at that time. 


Finding a Voice (the 1970s-’90s) 


Once WEDHs cameras went mobile, its lo- 
cal programming possibilities grew in sophis- 
tication. The station had always been ambi- 
tious, presenting documentaries like “Older 
than the Nation” (a salute to the Hartford 
Courants 200th anniversary) and the series 


Faith Middleton (at left), the host of CPTV ‘s “Sunday 
Drive,” gets a lesson in burger-making from Louis 
Lassen Jr. of Louis’ Lunch in New Haven. 





“Metropolis: Hartford,’ a local look at the ef- 
fects of urbanization (and a companion piece 
to WNETs nationally focused “Metropolis: 
Creator or Destroyer?”) in 1964. The ‘60s also 
featured such in-studio shows as the local talk 
show “Point of View” and “Variations,” a lit- 
erary series hosted by Trinity professor John 
Dando. By 1971, the CETC network had 
adopted a new moniker—Connecticut Pub- 
lic Television (CPTV)—and moved into new 
headquarters. It would complete the decade 
with a handful of local programming awards 
and regional Emmy nominations, particularly 
for “Mundo Real,” the first TV series to star a 
Puerto Rican family (and the first to broadcast 
in both Spanish and English). In the decades 
that followed, spurred on by the 1985 arrival 
of new CPTV President-CEO Jerry Franklin, 
CPTV aired a variety of highly regarded docu- 
mentaries (some presented nationally through 
the PBS network), as well as series like Faith 
Middletons “Sunday Drive” (produced at 
WEDY in New Haven) and “Scientific Ameri- 
can Frontiers,’ that raised the networks Emmy 
count and paved the way for greater successes 
to come. And its statewide viewership would 
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receive a boost from a surprising, yet totally 
appropriate, partner. 

Jay Whitsett (CPTV executive, 1974- 
2009): I arrived at CPTV right out of Syra- 
cuse University and got a job as production 
associate, doing both technical and creative 
work. Before long, I started to feel like I 
wanted more. So I applied for a minority 
training grant from the Corporation for Pub- 
lic Broadcasting, which stipulated that I had 
to produce and direct, and at the end of the 
grant period, CPTV had the right to decide 
to keep me on. So, around that time, I helped 


CPTV rode the success of the UConn women’s 
basketball team all the way to the top in both the 
rankings and the ratings. 


develop a show called “Lookin Better.’ The 
point was to show how minorities overcame 
obstacles to get where they are, and to fea- 
ture women of all color. Our first guest was 
Rachel Robinson. We also had Wilma Ru- 
dolph and the first female cadet at the Coast 
Guard Academy. The show turned out to be 
the most popular I’ve ever done in television. 

Andrea Hanson (CPTV executive, 1977- 
2002): I was in charge of the program sched- 
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ule, which meant integrating the national 
programs that came from PBS with our local 
programs, and then acquiring other shows 
from independent producers and American 
Public Television in Boston. The Connecti- 
cut audience was pretty traditional in that 
they really loved the national series, like 
“Masterpiece Theatre,’ so if you wanted a lo- 
cal program to shine, you scheduled it near 
one of those shows. Any program that had to 
do with Connecticut history was a big draw. I 
worked closely with a local producer named 
Rich Hanley, who’ now a professor at Quin- 





nipiac University—he created a show called 
“Remember When, all about things in Con- 
necticut that arent there any more. CPTV 
ran and reran it because people just loved it. 

Peter Kelley (CPTV advisory board, 
1971-present): In the 1970s, CPTV pro- 
duced a phenomenal drama series called 
“Mundo Real,’ which was the everyday story 
of a Puerto Rican family. And it completely 
failed, for the simple reason that Hartford's 


Puerto Rican community was scattered all 
over the place at the time; the audience just 
wasnt there. But I remember we were very 
proud of it. We were way ahead of ourselves. 

Andrea Hanson: Back in the day, we 
did episodes of “Theater in America” and 
“American Playhouse,’ which were WNET 
series, but a lot of the shows were actually 
produced at the CPTV studios in Hartford— 
it was cheaper to do them here because of all 
the union considerations in New York. We 
had some big stars come through, like Meryl 
Streep, when she was very young, in “Un- 
common Women and Others,’ and Richard 
Thomas, Swoosie Kurtz and Jeff Daniels in 
“Fifth of July.” It was a wonderful experience 
for the staff, because these New York direc- 
tors would come in and our cameramen and 
production assistants got to work with them. 

Sharon Blair (CPTV executive, 1978- 
2000): I think for the first few years of pre- 
senting national programming, we made 
it possible for independent producers who 
were not involved with PBS to get aired na- 
tionally—thanks to companies like United 
Technologies (UTC), who already had ar- 
rangements with these producers. One was a 
guy named David Hoffman, who had a com- 
pany named Varied Directions in Camden, 
Maine. I think the first thing David produced 
with UTC money that went on to PBS was 
called “Eisenstadt: Germany.’ We developed 
a relationship with David that led to pro- 
grams that ranged greatly in content; they 
were incredibly interesting documentaries. 

David Hoffman (Varied Directions, you- 
tube.com/allinaday): UTC’s chairman and 
CEO at the time, Harry Gray, had a vision for 
how to communicate with the corporation's 
target customers, the biggest ones being the 
military, the U.S. government and the gov- 
ernments of Germany and Japan. He used me 
as a documentary filmmaker to tell stories 
that UTC believed would reach this target 
audience through public television. I came up 
with the idea of approaching CPTV—it was 
small and local—rather than going directly to 
PBS. So I went in and met with Sharon Blair 
and Paul Taff. They were very excited. They 
said, “What do you need from us?” I said, 
“What I really need is for you to introduce 
the programs to the national system, and to 
publicize them.” Which they did. CPTV was 
not known at the time as a producing station, 
like New York, Washington or Boston. But 
they learned the national system and became 
part of it; we worked over a six-year period 
doing 13 or 14 films for PBS. 

Larry Rifkin (CPTV executive, 1982- 
2009): Our first major national producing 
project was a show Sharon and Jerry bid for 
in 1985, called “Tennesee Ernie Ford’s Amer- 
ica.’ We went down to Nashville, and we had 
Marilyn McCoo and the Gatlin Brothers and 
Shirley Jones. That was big. 


COURTESY OF UCONN ATHLETICS 


TODD GAY 


Arthur Diedrick (Current chair, CPTV 
advisory board, 2002-present): As chair- 
man of Connecticut Magazine in the ’80s, I 
was very actively involved with having the 
CPTV Guide inserted in the magazine. | 
thinked it worked very well, because Con- 
necticut Public Broadcasting still did not 
have a lot of member-supporters in the Fair- 
field County area, and they had a tremen- 
dous amount of support up in the Hartford 
area. The opposite was true for the magazine. 
So it resulted in a mutually beneficial rela- 
tionship—through its pledge drives, CPTV 
delivered about 40,000 of the 90,000 circula- 
tion the magazine currently enjoys, and we 
delivered the guide to those people who had 
previously not been aware of CPT'V. It’s been 
a good marriage. 

Jay Whitsett: Larry Rifkin became vice 
president of programming, and made me 
senior producer-director. He said, “I want to 
bring in fresh talent. I want to bring in new 
writers and see if they can be TV producers.” 
This was what we called our “grand experi- 
ment.” One day, in came Andrew Philemon 
Jones, the guy who tried to start a movement 
for the secession of Boston’s African-Amer- 
ican neighborhoods from the city. He was 
a very smart guy who had worked for ABC 
News, but hadn't done anything long-form. 
And he pitches this idea to Larry: He wants 
to hitchhike from Mass Avenue in Boston to 
San Francisco, and call it “Thumbs Across 
America: A Black Man's Odyssey.” If it wasn't 
for me, he would have given up in Oregon. 
He came back, and I sat in on every one of his 
editing sessions. We argued a lot. I felt sorry 
for him—hed go into the studio and play his 
violin with the lights out. 

Larry Rifkin: I had started at CPTV in 
public relations. Then Jerry Franklin became 
president and CEO and said to me, “Gee, 
you seem to know a lot about Connecti- 
cut. I need someone to jump-start our local 
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programming efforts.” I think the culmina- 
tion of our push for original programming 
came in 1989, when we went to Boston for 
the regional Emmys and stunned the Bos- 
ton community by winning five Emmys, the 
most of anyone that night, including one for 
“Thumbs Across America.’ 

Faith Middleton (CPTV program host): 
I did three different series for CPTV, start- 
ing in 1989. “Sunday Drive” was meant, in a 
Charles Kuralt-y way, to illustrate the char- 
acter and creativity of Connecticut people, in 
cities and rural towns. My favorite show fea- 
tured a dog in Madison named Boomer. He 
was a golden retriever who had developed a 
habit of running from the top of his house 
down a slope in the back yard—his family 
lived on a lake—running across the dock and 
leaping into the water at full speed. Then hed 
swim out to an inner tube, splashing like a 
kid, climb on, and when he was comfortable, 


fall asleep and just float. He did it over and 
over again. Of all the pieces I did for the se- 
ries, nothing got as much reaction. 

John Angier (Chedd-Angier Produc- 
tions): The way “Scientific American Fron- 
tiers’ happened in 1990 was really by chance. 
GTE, headquartered in Stamford, became 
the corporate underwriter for the series. 
Because they were Connecticut-based, they 
were interested in working with a local TV 
network. So we made arrangements for the 
show to be channeled through CPTV on its 
way to national broadcast by PBS. Getting 
Alan Alda as host was a total piece of luck. 
We just wrote him a letter. And it turned out 
he was a very keen science guy and had been 
all his life. He wanted to be more actively 
involved than the average celebrity host, so 
we said “Okay, let’s see how that goes.” Some- 
what to his surprise and ours, he was great at 
it. He started coming to the location shoots 
and brought along his sense of humor, which 
was very sharp and impressive. 

Jerry Franklin (President-CEO of Con- 
necticut Public Broadcasting, 1985-pres- 
ent): Alda devoted 10 years of his life to the 
show, and we paid him practically nothing. 
He said, “This is so important, what you're 
doing; we must use television to teach sci- 
ence.” The physicists, astronomers and doc- 
tors with whom hed talk were amazed at the 
depth of his knowledge. He could actually 
engage with the greatest scientific minds, and 
it was amazing to watch that work. 


The ‘Elvis Years’ (the '90s-’00s) 


Once Jerry Franklin and Larry Rifkin dem- 
onstrated they could up the ante successfully 
on local programming, it was time to tackle 
the national market. Little did they know 
theyd have a phenom on their hands, one that 
would conquer the world... in a purple di- 
nosaur suit. 

| CONTINUED ON PAGE 169 | 
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WITH HEALTH-GARE REFORMS, INSURANGE GHALLENGES AND THE 


INGREASING DESIRE FOR ONE-STOP MEDIGAL ASSISTANGE, THE 
EMERGENCY ROOM HAS EVOLVED BEYOND THE SIMPLE “ER.” 





-& Back in the 1790s, during the French Revolution, military surgeon Dominique Jean Larrey had an epiph- 
any. He noticed how rapidly the flying artillery (horse-drawn cannons) of the French army transported 


weapons across the battlefield and realized they could be used to save lives instead of destroy them. He 
created flying ambulances, horse-drawn stretchers that quickly transported wounded soldiers away from 
the front lines to places where they could be treated more effectively. 


It was a giant leap in medical history and saved thousands of lives. As a result, Larrey often is acknowledged as the father of emergency medi- 
cine. More than 200 years later, emergency medicine continues to use cutting-edge technology to save lives. Some Connecticut hospitals are mak- 
ing emergency department wait times available on their websites, others regularly use video conferencing to have patients examined by experts 
from other parts of the globe, and emergency departments routinely employ new treatments to save the lives of patients in ways that would not 
have been possible in the past. Even the name has changed. 

“I know the TV show was called “ER, but in the hospital setting you'll always hear the ‘emergency department: We're no longer a big room 
where everyone goes, says Dr. Peter Jacoby, chairman of emergency services at Saint Mary’s Hospital in Waterbury. 

The way emergency departments are being used by the general public also has changed. A report released in October by the Association of 
American Medical Colleges estimates the nation is short approximately 9,000 primary-care doctors. As the availability of general practitioners 


declines, emergency departments often have filled the health care void out of necessity. 
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(above) Hospital of Central Connecticut Dr. John Sottile and nurses evaluate an EKG 
transmitted remotely from EMTs in the field. 

(opposite top) Hospital of Central Connecticut Dr Sottile uses an iPad and other technolo- 
gies to help put a young patient (and mom) at ease. 

(opposite bottom) Yale-New Haven Hospital Dr. Gail D’Onofrio, Chief, Yale-New Haven 
Hospital Department of Adult Emergency Medicine, confers with a colleague regarding 
patient information (EKG, radiology, heartbeat, etc.) accessible on her smartphone. 








“We've become the answers to everyone's problems,’ Jacoby says. “We are expected to do 
much more besides the very acute emergencies.’ 

Dr. Gail D'Onofrio, chief of the emergency department at Yale-New Haven Hospital, agrees 
that “emergency” visits will be increasing. “I think with the Affordable Care Act we may see 
even more people because more will be covered by some type of insurance,’ she says. “What 
were hoping for down the road is that we have more primary-care doctors to keep the popula- 
tion healthy and to work on prevention.” 

Though emergency departments may be busy, both Jacoby and D’Onofrio say the vast ma- 
jority of patients who come in do need treatment and the services provide a level of conve- 
nience for them. 

“You can say, well, is an injured ankle an emergency?” Jacoby explains. “If you decide to 
wait and call your primary-care doctor, and then go get an X-ray, and then you have to go 
find crutches and figure out how to get off that ankle, and then get an appointment with an 
orthopedic physician, that might take you a week. If you come to the emergency department 
you may wait a little while, but we're going to X-ray you, we're going to set you up with your 
crutches, we're going to fix your leg and were going to get you a referral to an orthopedic 
physician.” He adds, “In the United States we are used to one-stop shopping. We don't like to 
go to 50 stores anymore; we go to malls to shop. We go to emergency departments because we 
know we can get seen, get diagnosed and get 
treatment 24/7? 

However, frequent use of emergency de- 
partments can lead to overcrowding, espe- 





"IN THE UNITED STATES WE ARE USED TO 


ONE-STOP SHOPPING,” SAYS DR. PETER 


cially when there's an outbreak of an illness, 
as was the case in late December and early 
January when the state saw a spike in influ- 
enza cases. 

“Emergency departments everywhere were 
flooded,’ Jacoby says. “We saw a lot of flu cases 
and there was a very virulent respiratory viral 
disease, and a GI viral disease going around 
as well. It’s like the perfect storm—you have 
all that coming in and you have all the car ac- 
cidents, strokes and heart attacks that you get 
all the time as well” 

Although things may have gotten hectic at 
Saint Mary's, Jacoby says that doesnt mean 
the emergency department was strained to a 
breaking point or that patients shouldn't be en- 
couraged to come in for treatment. “You still 
manage to see them all and you just have to 
examine those who you think are the sickest 
first,’ he says. 

Ralph Miro, director of nursing and EMS 
coordinator for the Department of Emer- 
gency Medicine at Day Kimball Healthcare, 
which operates Day Kimball Hospital in 
Putnam, agrees patients should never be 
discouraged from coming to the emergency 
department. “Until youre assessed by health- 
care professionals, theres no way to tell if 
something that may seem minor could be 
very major,’ he says. “Let’s say you have left 
arm pain or right arm pain or jaw pain—that 
could be a sign of a heart attack.” 


JACOBY, GHAIRMAN OF EMERGENGY SER- 
VIGES AT SAINT MARY’S HOSPITAL IN WA- 
TERBURY. “WE DON’T LIKE TO GO TO 50 
STORES ANYMORE; WE GO TO MALLS TO 
SHOP WE GO TO EMERGENCY DEPRART- 
MENTS BEGAUSE WE KNOW WE GAN GET 
SEEN, GET DIAGNOSED AND GET TREAT- 
MENT 24/°7.” 
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He adds, “Patients who feel that their 
complaints or their symptoms are serious— 
what they should not do is ignore them.” 

Patients also needn't worry that their bro- 
ken ankle will take away needed resources 
from sicker people, says Miro. Emergency- 
staff members are trained in triage, or assess- 
ing the most critically ill patients to make 
sure they get priority treatment. This ability 
to quickly assess need is an area where emer- 
gency medicine has advanced significantly, 
aided by now common lifesaving practices 
such as “point-of-care” testing. 

“It's a procedure that enables us to de- 
termine a patients condition, or to identify 
certain disease states, by evaluating the con- 
tent of a patient's blood,’ Miro says. Blood 
now can be analyzed at a patient's bedside 
thanks to devices like the i-STAT System, a 
handheld blood analyzer that can provide 
lab-quality test results on the spot. 

“Instead of drawing multiple tubes of 
blood, all we need is a few drops in an i- 
STAT,” he says. “Those drops of blood, as lit- 
tle as two, are placed into the unit and rather 
than having to wait for the results from our 
lab, the results come within a few minutes.” 

Major advances like this aid in better 
treating heart attacks and strokes, where 
time is critical. Using point-of-care treat- 
ments like i-STAT, which can test for cardiac 
markers, staff can assess more quickly what 
type of heart attack a patient is having and 
then send him or her to a catheterization lab 
where they can be treated properly. There 
are also new medications that slow down the 
damage caused by a heart attack or a stroke, 
and innovative techniques such as therapeu- 
tic hypothermia, a method by which medi- 
cal staff can lower the patient's body tem- 
perature to slow down brain damage. 

Not all the new technology being used is 
specific to the health-care industry. Advanc- 
es in videoconferencing technology have 
allowed patients at Day Kimball to be ex- 
amined remotely by specialists at the UMass 
Memorial Medical Center. 

“We can zoom in on the patient and a 
neurologist all the way over at UMass can 
assess the pupils and skin color,’ Miro says. 

In addition to technological advances, 
another trend in emergency medicine today 
is in customer service. Dr. Jeffrey A. Finkel- 
stein, chief of emergency medicine and chief 
medical information officer at the Hospital 
of Central Connecticut, says the hospital 


treats visitors like “customers as opposed to patients.” The hospital, which has campuses in 
Southington and New Britain, features valet parking at the entrance to the emergency de- 
partment and people are offered coffee and warm blankets as soon as they come in. 

“We're not the old ER where it was impersonal,” he says. “We really try to make it as easy as 
possible and as pleasant an experience as possible when youre in pain or ill, or visiting some- 
one who is in pain or ill? 

A few years ago the hospital began providing estimated emergency department wait times 
on the hospital's website, via text message and through smartphone apps. “The number one 
thing people want is short wait times,’ says Finkelstein. “They expect good medical care, they 
expect people to be nice, but what they really want is to be seen quickly. No one wants to sit in 
the waiting room for two, three, maybe four hours.” 

Digital technology also is used to allow doctors to view electrocardiogram results of pa- 
tients still en route to the hospital. “In the ambulance there are electronic EKG monitors 
that transmit the EKG to a cloud-based service through cellular transmissions, and then 
they come onto my iPhone or iPad as a PDF attachment,” he says. “We can diagnose patients 
before they even arrive.” 

Modern emergency facilities often replace 
the white and beige institutional walls and tiles 





(opposite top) Day Kimball In collaboration with a UMass Memorial Medical Center neurologist (on 


with warmer, more inviting colors. Yale-New computer screen), Day Kimball emergency department personnel assess a stroke patient’s condition 


Haven Hospital completed a major renovation using the Tele-Stroke Device. 
of its emergency department in January, ex- 


square feet. The size of the hospital's trauma- 

care unit was tripled and state-of-the-art med- 

ical technology was installed. The expansion also was designed to take into consideration patient 
privacy and comfort. 

“I think privacy is the most important thing after quality of care,” says D'Onofrio of Yale- 
New Haven. “When you pick out colors, you want it to have a calming effect both on the 
patient and the patient's family. We are very attuned to the fact that we are responsible for 
life-and-death decisions and that families could easily have sent their loved ones to work or off 
to the store and then a crisis happened. We are often the people who have to tell their families 
this bad news and we really struggle to make sure we do the best that we can. Having a great 
environment to do that in is just one thing we can offer when things are not going well.” 

An emergency department is a good indicator of what's going on in the larger community 
says D'Onofrio. 

“Whatever is happening in the community, we see it here,’ she says. “If there's flu out 
there we're going to see it, with the economy down there's more violence and we see it here, 
if people are using more prescription drugs and dying of more overdoses we see it here. We 
try to take an active part in surveillance and treatment and prevention. We constantly are 
working with the community because we are the community.” 

In many ways emergency medicine is still in its infancy. It wasn't until 1979 that the Amer- 
ican Board of Medical Specialties began to recognize it as a separate discipline. Prior to that, 
physicians of various specialties would rotate duty at the emergency department. Patients 
might be seen by a cardiologist one night and a dermatologist the next. 

Dominique Jean Larrey survived the French Revolution but was later captured by the 
Prussians in 1815 at the Battle of Waterloo. Sentenced to death, he was saved by a Prussian 
surgeon who recognized him and pleaded for his life to be spared. While the dangers faced 
by emergency medical staff today may not be quite as dramatic as those faced by Larrey, to- 
day’s ER personnel are still expected to do whatever it takes to make sure patients are helped. 

“The emergency department is controlled chaos,’ D'Onofrio says. “I cannot plan when 
something's going to happen. I always have to have the resources for the worst-case scenari- 
os. When Hurricane Sandy happened and everything else was closed, my doctors and nurses 
and techs and secretaries all braved the elements and left their families at home in the dark 
and came here to help the public. We will always do that. We never are not here. No matter 
what, the emergency department is open.” | 


(opposite bottom) St. Mary’s Hospital New technology such as the Glide Scope allows quick and easy intu- 
panding from 30,000 to approximately 48,000 bation and live imagery to help analyze and perform medical procedures. 
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148 East Ave., Norwalk, (203) 899-0744 
PAVLOS PAPASAVAS 

330 Western Blvd., Glastonbury, (860) 246-2071 
DARREN TISHLER 

85 Seymour St., Hartford, (860) 246-2071 
MARK TOUSIGNANT 

12 Case St., Norwich, (860) 204-9126 
ELMER VALIN 

330 Orchard St., New Haven, (203) 867-5508 
KEITH ZUCCALA 

111 Osborne St., Danbury, (203) 739-7131 


cardiology 

CHARLES B. AUGENBRAUN 

40 Cross St. - Suite 200, Norwalk, (203) 845-2160 
JOSEPH J. BRENNAN JR. 

11 Harrison Ave., Branford, (203) 483-8300 
HENRY S. CABIN 

11 Harrison Ave., Branford, (203) 483-8300 
JAMES P. CARDON 

100 Retreat Ave., Hartford, (860) 522-5712 
ROBERT F. FISHMAN 

1305 Post Rd., Fairfield, (203) 292-2000 
DAVID S. GALLO 

520 Saybrook Rd., Middletown, (860) 347-4258 
JEFFREY A. GREEN 

80 Mill River St., Stamford, (203) 348-7410 
W. DAVID HAGER 

263 Farmington Ave., Farmington, (860) 679-3343 
STEVEN M. HOROWITZ 

85 Seymour St., Hartford, (860) 249-9175 
STEVEN S. JACOBY 

2 Devine St., North Haven, (203) 789-2272 
DAVID J. LOMNITZ 

40 Cross St. - Suite 200, Norwalk, (203) 845-2160 
JAY L. MEIZLISH 

1305 Post Rd., Fairfield, (203) 292-2000 
JOSEPH P. MORLEY 

1075 Chase Pkwy., Waterbury, (203) 575-1992 
SANDIP K. MUKHERJEE 

325 Boston Post Rd., Orange, (203) 891-2140 
DARIUSH OWLIA 

100 Retreat Ave. - Suite 811, Hartford, (860) 522-5712 
PETER SCHULMAN 

263 Farmington Ave., Farmington, (860) 679-3343 
ADAM E. SCHUSSHEIM 

1305 Post Rd., Fairfield, (203) 292-2000 
CARRIE A. WOLFBERG 

1215 New Litchfield St., Torrington, (860) 489-1132 


dermatology 

JEFFREY N. ALTER 

1078 W. Main St., Waterbury, (203) 757-1585 
RICHARD J. ANTAYA 

2 Church St. S. - Suite 305, New Haven, (203) 789-1249 
SHARON H. BARRETT 

8 E. Main St. - Suite 101, Clinton, (860) 669-6156 
MARY ANN D. BENTZ 

425 Montauk Ave., New London, (860) 442-1346 


PAULA M. BEVILACQUA 

677 S. Main St., Cheshire, (203) 250-7577 
JEAN L. BOLOGNIA 

2 Church St. S. - Suite 305, New Haven, 

(203) 789-1249 
IRWIN M. BRAVERMAN 

2 Church St. S. - Suite 305, New Haven, 

(203) 789-1249 
CAROLYN B. CARROLL 

8 E. Main St., Clinton, (860) 669-6156 
FRANK M. CASTIGLIONE 

1844 Whitney Ave., Hamden, (203) 281-5445 
MARY W. CHANG 

65 Memorial Rd. - Suite 450 West Hartford, 

(860) 523-1087 
TIMOTHY K. CHARTIER 

499 Farmington Ave. - Suite 230, Farmington, 

(860) 676-1900 
JENNIFER NAM CHOI 

2 Church St. S. - Suite 305, New Haven, (203) 789-1249 
RICHARD C. CONNORS 

1 Perry Ridge Rd., Greenwich, (203) 622-0808 
DANIELLA DUKE 

55 Willow St., Mystic, (860) 245-0000 
ISRAEL DVORETZKY 

22 Westfield Ave., Ansonia, (203) 735-6401 
JOHN W. EDELGLASS 

1 Bradley Rd. - Suite 705, Woodbridge, (203) 389-1185 
RICHARD L. EDELSON 

2 Church St. S. - Suite 305, New Haven, (203) 789-1249 
GRACE S. LIANG FEDERMAN 

25 Tamarack Ave., Danbury, (203) 797-8990 
BARRY S. GOLDBERG 

25 Tamarack Ave., Danbury, (203) 797-8990 
JANE M. GRANT-KELS 

263 Farmington Ave. - Suite 310, Farmington, 

(860) 679-4891 
ROBERT D. GREENBERG 

357 Hartford Tpke., Vernon, (860) 875-9441 
DONALD R. GREENE 

5 S. Main St. - Suite 511, Branford, (203) 481-3419 
CARON M. GRIN 

40 Hart St., New Britain, (860) 225-7895 
PETER W. HEALD 

73 Sand Pit Rd. - Suite 207, Danbury, (203) 792-4151 
RONALD S. JURZYK 

464 Wolcott Rd., Wolcott, (203) 879-6171 
STEVEN A. KOLENIK 

761 Main Ave., Norwalk, (203) 810-4151 
LISA C. KUGELMAN 

65 Memorial Rd. - Suite 450, West Hartford, 

(860) 523-1087 
GARY L. LAST 

580 Cottage Grove Rd. - Suite 207, Bloomfield, 

(860) 242-8644 
DAVID J. LEFFELL 

40 Temple St. - Suite 5A, New Haven, (203) 785-3466 
SETH P. LERNER 

160 Hawley La. - Suite 104, Trumbull, (203) 377-0639 
VIRGINIA MAHER-WIESE 

20 Saybrook Ave., Essex, (860) 767-9998 
KENNETH J. MAIOCCO 

4639 Main St., Bridgeport, (203) 374-5546 
ELLEN A. MARKSTEIN 

8 E. Main St. - Suite 101, Clinton, (860) 669-6156 
JASON C., MCBEAN 

1305 Post Rd., Fairfield, (203) 259-7709 
ELLEN B. MILSTONE 

2416 Whitney Ave., Hamden, (203) 288-1142 
JEREMY E. MOSS 

4639 Main St., Bridgeport, (203) 374-5546 
ELLEN S. NAIDORF 

22 Long Ridge Rd., Stamford, (203) 964-1103 


ROBERT B. NATHANSON 

61S. Main St., West Hartford, (860) 561-1350 
MICHAEL P. NOONAN 

160 Hawley La. - Suite 104, Trumbull, (203) 377-0639 
MARK I. OESTREICHER 

160 Hawley La. - Suite 104, Trumbull, (203) 377-0639 
ROBERT J. PATRIGNELLI 

17 Church Hill Rd., Trumbull, (203) 261-0800 
JENNIFER W. PENNOYER 

701 Cottage Grove Rd. - Suite E110, Bloomfield, 

(860) 243-3002 
DEBRA L. PRUZAN-CLAIN 

1290 Summer St. - Suite 3600, Stamford, 

(203) 325-3576 
KALMAN L. WATSKY 

330 Orchard St., New Haven, (203) 789-4045 
ERIC R. WOLF 

495 Route 184 - Suite 108, Groton, (860) 449-9090 
ELLIOTT C. ZWEIG 

41 N. Main St., West Hartford, (860) 561-0580 


endocrinology 


MARY E. ARDEN-CORDONE 

1275 Summer St. - Suite Al, Stamford, (203) 359-2444 
EGILS K. BOGDANOVICS 

780 Litchfield St., Torrington, (860) 496-2198 
DAVID J. DOMENICHINI 

1216 Farmington Ave., West Hartford, (860) 561-1007 
THOMAS C. GNIADEK 

1389 W. Main St. - Suite 224, Waterbury, 

(203) 755-7711 
PHILIP A. GOLDBERG 

200 Orchard St. - Suite 207, New Haven, 

(203) 776-4444 
MARIA S. GUOTH 

5520 Park Ave. - Suite 306, Trumbull, (203) 373-7388 
ELIZABETH H. HOLT 

S. Frontage Rd. & Park St., New Haven, (203) 200-3636 
SILVIO E. INZUCCHI 

S. Frontage Rd. & Park St., New Haven, 

(203) 200-3636 
R. PRESTON LAMBERTON 

50 Faire Harbour Pl., New London, (860) 444-4737 
M. NATHAN LASSMAN 

1000 Asylum Ave. - Suite 4310, Hartford, 

(860) 247-2137 
CARL MALCHOFF 

263 Farmington Ave., Farmington, (860) 679-3245 
ADAM B. MAYERSON 

200 Orchard St. - Suite 207, New Haven, 

(203) 776-4444 
JOEL M. MILLER 

6 Northwestern Dr. - Suite 303, Bloomfield, 

(860) 242-6633 
ROBERT M. OBERSTEIN 

100 Retreat Ave. - Suite 400, Hartford, 

(860) 547-1278 
ANTONIO PANTALEO 

1275 Summer St. - Suite Al, Stamford, 

(203) 359-2444 
GLENN M. RICH 

15 Corporate Dr. - Suite 2-1, Trumbull, 

(203) 459-5100 
NOEL |. ROBIN 

30 Shelburne Rd., Stamford, (203) 325-7485 
DEBRA H. SCHUSSHEIM 

761 Main Ave., Norwalk, (203) 838-4000 
GLENN M. SIEGEL 

761 Main Ave., Norwalk, (203) 838-4000 
PAMELA TAXEL 

263 Farmington Ave., Farmington, (860) 679-7692 
KAI H. YANG 

200 Orchard St. - Suite 207, New Haven, 

(203) 776-4444 
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family medicine 


RODRIGO ACOSTA 

32 Strawberry Hill Ct. - Suite 4, Stamford, 

(203) 977-2566 
TIMOTHY BOOKAS 

761 Main Ave., Norwalk, (203) 838-4000 
TIMOTHY J. BUCKLEY 

415 Killingworth Rd., Higganum, (860) 345-8535 
DOMENIC W. CASABLANCA 

4 Corporate Dr., Shelton, (203) 225-0375 
ALAN CEMENTINA 

99 Woodland St., Hartford, (860) 714-4212 
THOMAS V. CIGNO 

77 Danbury Rd., Ridgefield, (203) 431-6342 
ROBERT A. CUSHMAN 

99 Woodland St., Hartford, (860) 714-4212 
TERRENCE A. DOHERTY 

123 Elm Street- Suite 600, Old Saybrook 

(860) 388-0322 
DREW J. EDWARDS 

115 Waterbury Rd., Prospect, (203) 758-5660 
JOHN M. GREELEY 

1450 Washington Blvd., Stamford, (203) 348-2937 
DAVID R. HOWLETT 

13 Church Rd., East Granby, (860) 653-4526 
MICHAEL J. KALINOWSKI 

415 Killingworth Rd., Higganum, (860) 345-8535 
DANIEL B. NOVAK 

400 Saybrook Rd., Middletown, (860) 346-7738 
STEPHEN T. O’BRIEN 

113 Elm St., Enfield, (860) 741-3069 
EUGENE ORIENTALE JR. 

99 Woodland St., Hartford, (860) 714-4212 
MARC ROBIN 

32 Strawberry Hill Ct., Stamford, (203) 977-2566 
BRADLEY L. ROSENBERG 

333 Kennedy Dr., Torrington, (860) 496-4043 
GERALD B. SULLIVAN 

7 Kennedy Dr., Putnam, (860) 928-7704 
OTTO G. WEIS 

595 Main St., Portland, (860) 342-7100 


gastroenterology 


MICHAEL C. BENNICK 
40 Temple St. - Suite 4A, New Haven, 
(203) 777-0304 
MYRON H. BRAND 
40 Temple St. - Suite 4A, New Haven, 
(203) 777-0304 
JOSEPH A. CAPPA 
300 Western Blvd. - Suite A, Glastonbury, 
(860) 657-1920 
ROBERT M. DETTMER 
32 Strawberry Hill Ct. - Suite 41042, Stamford, 
(203) 348-5355 
JOHN W. DOBBINS 
40 Temple St. - Suite 4A, New Haven, 
(203) 777-0304 
JOSEPH J. FIORITO 
111 Osborne St., Danbury, (203) 739-7038 
JOHN FRESE 
234 Bank St., New London, (860) 442-0290 
PETER W. GARDNER 
778 Long Ridge Rd. - 1st Floor, Stamford, 
(203) 967-2100 
JOEL J. GARSTEN 
60 Westwood Ave. - Suite 314, Waterbury, 
(203) 574-3007 
JEFFREY S. GELWAN 
300 Western Blvd., Glastonbury, (860) 657-1920 
ALAN J. GREENWALD 
268 Montauk Ave., New London, (860) 442-8553 
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EDWARD T. GROSSMAN 
2660 Main Street, Bridgeport, (203) 333-3328 
WILLIAM B. HALE 
30 Stevens St. - Suite D, Norwalk, (203) 852-2278 
JEFFREY S. HYAMS 
282 Washington St., Hartford, (860) 545-9560 
SARAH A. KAHN 
32 Strawberry Hill Ct. - Suite 41042, Stamford, 
(203) 348-5355 
WANG C. LAM 
888 White Plains Rd. - Suite 110, Trumbull, 
(203) 268-1193 
ROBERT |. LEVENTHAL 
1312 West Main St. - Suite 101, Waterbury, 
(203) 756-6422 


EDWIN G. LEVINE 
888 White Plains Rd. - Suite 110, Trumbull, 
(203) 268-1193 
THEODORE LOEWENTHAL 
85 Seymour Street - Suite 1000, Hartford, 
(860) 246-2571 
PAOLO MAPELLI 
1312 West Main St. - Suite 101, Waterbury, 
(203) 575-0112 
ALBERT R. MARANO 
60 Westwood Ave. - Suite 314, Waterbury, 
(203) 574-3007 
KENNETH R. MAUER 
425 Post Rd., Fairfield, (203) 292-9000 
DENNIS M. MEIGHAN 
30 Stevens St. - Suite D, Norwalk, (203) 852-2278 
JEFFRY L. NESTLER 
85 Seymour St. - Suite 1000, Hartford, 
(860) 246-2571 
JAMES W. O’BRIEN 
353 Main St., Manchester, (860) 649-3477 
STANISLAUS OPALACZ 
410 Saybrook Rd. - Suite 201, Middletown, 
(860) 347-4620 
GEORGE S. OUELLETTE 
234 Bank St., New London, (860) 442-0290 
CAROL A. PETRUFF 
44 Dale Rd., Avon, (860) 674-8830 
JOHN POLIO 
1000 Asylum Ave., Hartford, (860) 522-1171 
YOU SUNG SANG 
79 Wawecus St., Norwich, (860) 886-2655 
JULIE E. SPIVACK 
425 Post Rd., Fairfield, (203) 292-9000 
RICHARD |. STONE 
580 Cottage Grove Rd. - Suite 201, Bloomfield, 
(860) 242-5580 
MARK B. TAYLOR 
2200 Whitney Ave. - Suite 360, Hamden, 
(203) 281-4463 
BRIAN M. VAN LINDA 
44 Dale Rd., Avon, (860) 674-8830 
STUART WALDSTREICHER 
778 Long Ridge Rd. - 1st Floor, Stamford, 
(203) 967-2100 
STRICK J. WOODS 
2660 Main St. - Suite 203, Bridgeport, 
(203) 333-3328 
RONALD A. ZLOTOFF 
140 Grandview Ave., Waterbury, (203) 755-4515 
FELICE R. ZWAS 
500 West Putnam Ave. - Suite 100, Greenwich, 
(203) 863-2900 


geriatric medicine 
PATRICK P. COLL 
263 Farmington Ave., Farmington, (860) 679-4548 
LEO M. COONEY JR. 
874 Howard Ave., New Haven, (203) 688-2204 


ROBERT S. DICKS 

40 Loeffler Rd., Bloomfield, (860) 380-5150 
PAMELA B. HOFFMAN 

2800 Main St., Bridgeport, (203) 576-5710 
GRACE Y. JENQ 

20 York St., New Haven, (203) 688-7026 
HERBERT J. KEATING III 

6 Northwestern Dr. - Suite 201, Bloomfield, 

(860) 242-6297 
ANNE M. KENNY 

263 Farmington Ave., Farmington, 

(860) 679-8400 
GERARD J. KERINS 

1450 Chapel St., New Haven, (203) 789-4150 
NEIL J. MILLER 

500 Chase Parkway, Waterbury, (203) 574-2930 
BEATA A. SKUDLARSKA 

95 Armory Rd., Stratford, (203) 384-3388 
MARY E. TINETTI 

874 Howard Ave., New Haven, (203) 688-6361 


infectious diseases 

KENNETH ABRIOLA 

300 Hebron Ave., Glastonbury, (860) 657-0764 
STEVEN I. ARONIN 

140 Grandview Ave., Waterbury, (203) 574-4187 
KEVIN DIECKHAUS 

263 Farmington Ave., Farmington, (860) 679-7692 
JOSEPH J. GADBAW 

365 Montauk Ave., New London, (860) 444-3735 
MARJORIE P. GOLDEN 

1450 Chapel St., New Haven, (203) 785-4140 
RANDOLPH GOODWIN 

80 S. Main St., Middletown, (860) 344-6878 
MICHAEL T. LAWLOR 

100 Retreat Ave., Hartford, (860) 246-2351 
ROBERT W. LYONS 

114 Woodland St., Hartford, (860) 714-4903 
GAVIN X. MCLEOD 

166 W. Broad St., Stamford, (203) 353-1427 
GORAN MILJKOVIC 

2890 Main St., Stratford, (203) 383-4466 
PAUL NEE 

27 Hospital Ave., Danbury, (203) 739-7413 
MICHAEL PARRY 

166 W. Broad St., Stamford, (203) 353-1427 
JO-ANNE PASSALACQUA 

2150 Black Rock Tpke., Fairfield, (203) 384-0451 
PAOLO A. PINO 

40 Cross St., Norwalk, (203) 845-4823 
VINCENT QUAGLIARELLO 

800 Howard Ave., New Haven, (203) 785-7571 
RICHARD QUINTILIANI 

100 Retreat Ave., Hartford, (860) 246-2351 
MICHAEL RAJKUMAR 

130 New London Tpke., Norwich, (860) 886-8545 
JACK W. ROSS 

80 Seymour St., Hartford, (860) 545-2878 
JAMES R. SABETTA 

5 Perryridge Rd., Greenwich, (203) 863-3270 
ZANE SAUL 

2890 Main St., Stratford, (203) 383-4466 
GARY S. SCHLEITER 

27 Hospital Ave., Danbury, (203) 739-7413 
MICHAEL F. SIMMS 

56 Franklin St., Waterbury, (203) 709-6402 
CHERYL A. SMITH 

114 Woodland St., Hartford, (860) 714-4903 
JONATHAN H. TRESS 

100 Retreat Ave., Hartford, (860) 548-9293 
ARTHUR D. YEE 

40 Cross St., Norwalk, (203) 845-4823 
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WHEN YOU CAN HAVE A 


WHOLE HEALTH NETWORK? 


Choosing the right physician is important. Just as important is knowing that the physician you 


choose has the resources to meet all of your medical needs. The physicians of Northeast Medical 


Group are patient-focused family practitioners and specialists. As part of Yale New Haven Health 


System, they provide access to one of the fastest-growing and most comprehensive networks 


of health experts anywhere, including three of the region’s leading hospitals — Bridgeport, 


Greenwich and Yale-New Haven. All of our physicians are board-certified. They accept most 


insurance and new patients are welcome. Feel good about the doctor you choose. 


Congratulations to 14 of our physicians named as Connecticut Magazine’s Top Doctors in 2013: 


Bernard R. Adelsberg, MD 
Allergy Immunology 
Hamden 


Stephen D. Brenner, MD 
Internal Medicine 
New Haven 


Richard L. Danehower, MD 
Rheumatology 
Greenwich 


Robert F. Fishman, MD 
Cardiology 
Fairfield 


Richard J. Garvey, MD 
Surgery: General 
Bridgeport 


Phyllis A. Holtzman, MD 
Pediatrics 
Gales Ferry 


Andrew S. Kenler, MD 
Surgery: General 
Trumbull 


M. Sung Lee, MD 
Oncology Hematalogy 
Greenwich 


Richard J. Mangi, MD 
Allergy Immunology 
Hamden 


Jay L. Meizlish, MD 
Cardiology 
Fairfield 


www.northeastmedicalgroup.org 


For more information, see page 170 
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M. Clive Robinson, MD 
Surgery: Thoracic 
Bridgeport 


Adam E. Schussheim, MD 
Cardiology 
Fairfield 


Beata A. Skudlarska, MD 
Geriatric Medicine 
Stratford 


Scott C. Thornton, MD 
Surgery: Colorectal 
Fairfield 


NORTHEAST 
MEDICAL GRouP 


YALE NEW HAVEN HEALTH 





Top Doctors 2013 


internal medicine 


ROBERT A. ALTBAUM 

162 Kings Highway N., Westport, (203) 226-0731 
STEPHEN A. ATLAS 

1450 Chapel St., New Haven, (203) 789-3103 
STEPHEN D. BRENNER 

129 York St. - Suite 1T, New Haven, (203) 789-8888 
KAREN E. BROWN 

2440 Whitney Ave., Hamden, (203) 288-9650 
STEPHEN E. BRYANT 

52 Peck Rd., Torrington, (860) 489-6899 
EDWARD A. CLERKIN III 

2 High St., Farmington, (860) 677-9624 
DAVID J. DELUCIA 

134 Grandview Ave. - Suite 202, Waterbury, 

(203) 756-7788 
NEIL P. DREYER 

51 Schuyler Ave., Stamford, (203) 327-1187 
MATTHEW S. ELLMAN 

800 Howard Ave., New Haven, (203) 785-7411 
SERLE M. EPSTEIN 

6 Woodland Rd. - Suite 4, Madison, (203) 245-7959 
STEVEN A. FISHER 

15 Corporate Dr. - Suite 2-1, Trumbull, 

(203) 459-5100 
STUART S. GENSER 

631 S. Quaker La., West Hartford, 

(860) 233-5133 
MAHESH N. KABADI 

12 Case St. - Suite 102, Norwich, (860) 889-8950 
LYNN Y. KOSOWICZ 

263 Farmington Ave., Farmington, (860) 679-7692 
PETER G. LEVINSON 

1625 Straits Tpke., Middlebury, (203) 758-8107 
TED E. LISTOKIN 

1450 Washington Blvd., Stamford, (203) 327-9321 
MARC E. MANN 

2440 Whitney Ave., Hamden, (203) 288-9650 
STEVEN P. MICKLEY 

7 Riversville Rd., Greenwich, (203) 531-1808 
DENIS J. MILLER 

500 E. Main St. - Suite 212, Branford, 

(203) 481-5665 
CRAIG H. OLIN 

5 High Ridge Park, Stamford, (203) 276-4644 
FITZHUGH C. PANNILL Ill 

22 Old Waterbury Rd. - Suite 201, Southbury, 

(203) 264-6503 
JOHN D. PAPANDREA 

41 N. Main ST - Suite 300, West Hartford, 

(860) 313-0448 
ANGELA M. PETRONIO 

300 Western Blvd. - Suite A, Glastonbury, 

(860) 657-1920 
DAVID J. PIZZUTO 

1211 W. Main St., Waterbury, (203) 756-6148 
MARK J. POLATNICK 

41 N. Main St. - Suite 300, West Hartford, 

(860) 313-0448 
HECTOR R. PUN 

134 Grandview Ave. - Suite 202, Waterbury, 

(203) 756-7788 
JOSEPH L. QUARANTA 

960 Main St., Branford, (203) 488-6358 
RALPH ROSENBERG 

36 E. Main St., Avon, (860) 677-5533 
REMI M. ROSENBERG 

5 High Ridge Park, Stamford, (203) 276-4644 
DONALD G. ROSENTHAL 

477 Meriden Rd., Waterbury, (203) 574-5650 
STEPHEN R. RUBENSTEIN 

70 Heminway Park Rd., Watertown, (860) 945-3350 
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JAMES SARFEH 

422 Highland Ave. - Suite C, Cheshire, 

(203) 272-7251 
JACK A. SCHMETTERLING 

336 N. Main St., West Hartford, (860) 232-4891 
ADAM R. SILVERMAN 

1000 Asylum Ave. - Suite 2107A, Hartford, 

(860) 714-5895 
FRANK SPANO 

15 Corporate Dr. - Suite 2-1, Trumbull, (203) 459-5100 
MICHAEL P. STEINBERG 

263 Farmington Ave., Farmington, (860) 679-7692 
ROBERT L. WENICK 

2 Elizabeth St., Bethel, (203) 791-2221 
MICHAEL D. ZUCKER 

555 Newfield Ave., Stamford, (203) 359-4444 


nephrology 

NANCY ADAMS 

263 Farmington Ave., Farmington, (860) 535-6232 
ERIC BROWN 

30 Commerce Rd., Stamford, (203) 324-7666 
HUGH CAREY 

136 Sherman Ave., New Haven, (203) 787-0117 
ELEAS J. CHAFOULEAS 

281 Hartford Tpke., Vernon, (860) 872-8563 
BRENDA CHAN 

30 Commerce Rd., Stamford, (203) 324-7666 
MARC A. CIAMPI 

140 Grandview Ave., Waterbury, (203) 597-9733 
JOHN D’AVELLA 

85 Seymour St., Hartford, (860) 241-0700 
MARIA EVERHART-CAYE 

85 Seymour St., Hartford, (860) 241-0700 
IRWIN FEINTZEIG 

900 Madison Ave., Bridgeport, (203) 335-0195 
RICHARD GERVASI 

A0 Cross St., Norwalk, (203) 845-4834 
JONI HANSSON 

136 Sherman Ave., New Haven, (203) 787-0117 
WILLIAM HINES 

30 Commerce Rd., Stamford, (203) 324-7666 
WILLIAM HUNT 

900 Madison Ave., Bridgeport, (203) 335-0195 
JEFFREY LAUT 

85 Seymour St., Hartford, (860) 241-0700 
PAUL NUSSBAUM 

130 Division St., Derby, (203) 732-7546 
PAUL PRONOVOST 

140 Grandview Ave., Waterbury, (203) 597-9733 
MAJID RASOULPOUR 

282 Washington St., Hartford, (860) 545-9395 
KORY TRAY 

85 Seymour St., Hartford, (860) 241-0700 
PAUL WIENER 

A0 Cross St., Norwalk, (203) 845-4833 


neurology 
PHILIP M. BARASCH 
2590 Main St., Stratford, (203) 377-5988 
GARY H. BELT 
580 Cottage Grove Rd. - Suite 106, Bloomfield 
(860) 243-9709 
LAWRENCE S. BLUTH 
85 Seymour St. - Suite 800, Hartford, (860) 522-4429 
STEPHEN R. CONWAY 
85 Seymour St. - Suite 800, Hartford, (860) 522-4429 
JEFFREY GROSS 
75 Kings Hwy. Cutoff, Fairfield, (203) 333-1133 
M. JOSHUA HASBANI 
136 Sherman Ave. - Suite 505, New Haven, 
(203) 562-8071 
MOSHE HASBANI 
136 Sherman Ave. - Suite 505, New Haven, 
(203) 562-8071 


KENNETH A. KAPLOVE 

1579 Straits Tpke., Middlebury, (203) 758-8995 
AMY KNORR 

637 West Ave., Norwalk, (203) 853-5000 
SUSAN R. LEVY 

5 Durham Rd., Guilford, (203) 453-2181 
JAN H. MASHMAN 

69 Sand Pit Rd., Danbury, (203) 748-2551 
PETER, MCALLISTER 

75 Kings Hwy. Cutoff, Fairfield, (203) 333-1133 
DANIEL E. MOALLI 

350 Montauk Ave., New London, (860) 443-1891 
MARGARET E. O’DONOGHUE 

80 S. Main St., Middletown, (860) 358-5970 
ANIS RACY 

1 Towne Park Plaza, Norwich, (860) 886-1433 
KESHAV R. RAO 

1000 Asylum Ave. - Suite 4304, Hartford, 

(860) 522-3711 
LOUISE D. RESOR 

166 West Broad St. - Suite 203, Stamford, 

(203) 978-0283 
ALICE H. RUSK 

25 Valley Dr., Greenwich, (203) 869-6446 
JOSEPH L. SCHINDLER 

800 Howard Ave., New Haven, (203) 737-1057 
KANAGA SENA 

2590 Main St., Stratford, (203) 377-5988 
ISAAC E. SILVERMAN 

85 Seymour St. - Suite 800, Hartford, (860) 522-4429 
DARYL R. STORY 

637 West Ave., Norwalk, (203) 853-5000 
JOHN P. TAURO 

1 Towne Park PI., Norwich, (860) 886-1433 
FRANCINE M. TESTA 

5 Durham Rd. - Suite 1-7, Guilford, (203) 453-2181 
PETER B. WADE 

1000 Asylum Ave. - Suite 4304, Hartford, 

(860) 522-3711 
NORMAN S. WERDIGER 

800 Howard Ave., New Haven, (203) 785-4085 
EVANGELOS D. XISTRIS 

166 W. Broad St., Stamford, (203) 276-4464 


neurosurgery 


PAUL J. APOSTOLIDES 

6 Greenwich Office Park, Greenwich, (203) 869-1145 
RAMON A. BATSON 

148 East Ave., Norwalk, (203) 853-0003 
GARY M. BLOOMGARDEN 

330 Orchard St. - Suite 316, New Haven, 

(203) 781-3400 
STEPHEN CALDERON 

1000 Asylum Ave., Hartford, (860) 522-7121 
MARK H. CAMEL 

6 Greenwich Office Park, Greenwich, (203) 869-1145 
BRUCE S. CHOZICK 

1000 Asylum Ave. #3208, Hartford, (860) 522-7121 
PHILLIP S. DICKEY 

60 Temple St. - Suite 4C, New Haven, (203) 772-4001 
PATRICK, DOHERTY 

50 Faire Harbour Pl., New London, (860) 442-0564 
CHARLES C. DUNCAN 

1 Park St., New Haven, (203) 785-2809 
ISAAC GOODRICH 

330 Orchard St. - Suite 316, New Haven, (203) 781-3400 
JUDITH GORELICK 

330 Orchard St., New Haven, (203) 781-3400 
PAUL KANEV 

282 Washington St., Hartford, (860) 545-8373 
AHMED KHAN 

40 Hart St. - Building D, New Britain, (860) 225-1227 
INAM U. KURESHI 

100 Retreat Ave. - Suite 705, Hartford, (860) 278-0070 
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The Choice That Leads You 
to Middlesex Hospital 


At Middlesex Hospital, our advanced imaging tools are so accurate, they 
let us see into your future. Our top-rated doctors use innovative technology 
to deliver better results and get you back to your life faster. And our cancer 
treatments are so effective, they surpass some of the best survival rates in 
the country. It’s all here at Middlesex Hospital— The Smarter Choice for Care. 


The Smarter Choice for Care 


middlesexhospital.org IX MIDDLESEX HOSPITAL 


For more information, see page 170 


Top Docto1S 2013 


neurosurgery cont. 


DAVID A. KVAM 

100 Retreat Ave. - Suite 705, Hartford, (860) 278-0070 
STEPHAN C. LANGE 

1000 Asylum Ave. - #3208, Hartford, (860) 522-7121 
HOWARD LANTNER 

1000 Asylum Ave. - #3208, Hartford, (860) 522-7121 
KENNETH I. LIPOW 

267 Grant St., Bridgeport, (203) 384-4500 
PATRICK P. MASTROIANNI 

340 Capitol Ave., Bridgeport, (203) 336-3303 
ABRAHAM MINTZ 

5520 Park Ave. - Suite 210, Trumbull, 

(203) 372-6460 
HILARY C. ONYIUKE 

263 Farmington Ave., Farmington, (860) 679-6600 
MICHAEL E. OPALAK 

340 Capitol Ave., Bridgeport, (203) 336-3303 
JOSPEH M. PIEPMEIER 

800 Howard Ave., New Haven, (203) 785-2791 
C. CORY ROSENSTEIN 

70 Mill River St. - Suite 43, Stamford, (203) 324-3504 
CAMILLE G. SALAME 

1 Town Park Plaza, Norwich, (860) 889-8598 
SCOTT SANDERSON 

148 East Ave., Norwalk, (203) 853-0003 
S. JAVED SHAHID 

67 Sand Pit Rd. - Suite 208, Danbury, (203) 792-2003 
PERRY A. SHEAR 

75 Kings Hwy. Cutoff, Fairfield, (203) 337-2629 
SCOTT SIMON 

6 Greenwich Office Park, Greenwich, (203) 869-1145 
DENNIS D. SPENCER 

800 Howard Ave., New Haven, (203) 785-4891 
JOHN G. STRUGAR 

500 Chase Pkwy., Waterbury, (203) 755-6677 
PATRICK TOMAK 

330 Orchard St. - Suite 316, New Haven, (203) 781-3400 
ALAN S. WAITZE 

500 Chase Pkwy., Waterbury, (203) 755-6677 
ANDREW E. WAKEFIELD 

360 Bloomfield Ave., Windsor, (860) 688-1311 
GARY A. ZIMMERMAN 

267 Grant St., Bridgeport, (203) 384-4500 


obstetrics & gynecology 


S. MARK ALBINI 

133 Scovill St. - Suite 303, Waterbury, (203) 575-1811 
JOHN W. ANDREOLI JR. 

300 Kensington Ave., New Britain, (860) 224-6202 
RADU APOSTOL 

47 Town St., Norwich, (860) 892-7042 
THOMAS V. AYOUB 

761 Main Ave., Norwalk, (203) 644-1100 
GARY S. BESSER 

190 W. Broad St., Stamford, (203) 325-4321 
EMILY E. BLAIR 

1735 Post Rd., Fairfield, (203) 256-3990 
MICHAEL BOURQUE 

282 Washington St., Hartford, (860) 545-9300 
TRACEY E. BRENNAN 

100 Retreat Avenue, Hartford, (860) 547-0306 
MOLLY BREWER 

263 Farmington Ave., Farmington, (860) 579-7822 
STEPHEN T. BRIGGS 

17 Case St., Norwich, (860) 886-2461 
MITCHEL CHERE 

166 Waterbury Rd., Prospect, (203) 758-7333 
RONIKA D. CHOUDHARY 

115 Technology Dr. - Suite B107, Trumbull, 

(203) 268-2239 
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IAN M. COHEN 

140 Grandview Ave. - Suite 202, Waterbury, 

(203) 755-2344 
FELICE D. COLLITON 

100 Retreat Ave., Hartford, (860) 547-0306 
LEAH A. DARAK 

3180 Main St., Bridgeport, (203) 374-0404 
CORINNE E. DE CHOLNOKY 

166 W. Broad St. - Suite 201, Stamford, 

(203) 325-9710 
PETER J. DOELGER 

85 Seymour St., Hartford, (860) 246-4029 
RICHARD J. DREISS 

300 Kensington Ave., New Britain, (860) 224-6202 
MARIA L. ELLIS 

19 Woodland St., Hartford, (860) 728-1212 
ROBERT J. GOLDBERG 

12 Avery Pl., Westport, (203) 227-5125 
GABRIEL HAKIM 

18 Merrill St., Waterbury, (203) 574-2229 
JOHN M. LEWIS 

60 Westwood Ave. - Suite 100, Waterbury, 

(203) 573-1425 
MARY JANE MINKIN 

40 Temple St., New Haven, (203) 789-2011 
ADAM OFER 

40 Cross St., Norwalk, (203) 840-1507 
LJILJANA PLISIC 

687 Main St., Branford, (203) 488-8306 
ELLEN J. ROBINSON 

100 Retreat Ave. - Suite 201, Hartford, 

(860) 246-8568 
MATTHEW L. SAIDEL 

20 W. Avon Rd. - Suite 201, Avon, (860) 673-4670 
BORIS J. SAWULA 

538 Litchfield St. - Suite 202, Torrington, (860) 489-1038 
PETER E. SCHWARTZ 

South Frontage Road and Park Street, New Haven, 

(203) 785-4014 
SHOHREH SHAHABI 

24 Hospital Ave., Danbury, (203) 739-4900 
MUSA L. SPERANZA 

40 Temple St., New Haven, (203) 789-2011 
MARJORIE SZETO 

12 Avery Pl., Westport, (203) 227-5125 
ROBERT A. YORDAN 

540 Saybrook Rd., Middletown, (860) 347-7491 


oncology & hematology 


MICHAEL H. BAR 

34 Shelburne Rd., Stamford, (203) 325-2695 
PAUL E. BERARD 

425 Post Rd., Fairfield, (203) 255-4545 
ROBERT D. BONA 

263 Farmington Ave., Farmington, (860) 679-2100 
JOSEPH J. BOWEN 

1075 Chase Pkwy. - Suite A, Waterbury, (203) 591-3077 
VICTOR A. CHANG 

1075 Chase Pkwy. - Suite B, Waterbury, (203) 755-6311 
MICHAEL K. COHENURAM 

95 Locust Ave., Danbury, (203) 739-7029 
ROBERT B. COOPER 

95 Locust Ave., Danbury, (203) 739-7029 
DENNIS L. COOPER 

800 Howard Ave., New Haven, (203) 785-4191 
MARK E. DAILEY 

85 Retreat Ave, Hartford, (860) 249-6291 
PATRICIA A. DEFUSCO 

100 Retreat Ave. - Suite 605, Hartford, 

(860) 246-6647 
MANDEEP S. DHAMI 

330 Washington St., Norwich, (860) 886-8362 
BARBARA G. FALLON 

300 Kensington Ave., New Britain, (860) 224-6254 


NEAL A. FISCHBACH 

5520 Park Ave. - Suite 203, Trumbull, (203) 459-0262 
ROBERT S. FOLMAN 

5220 Park Ave., Trumbull, (203) 502-8400 
RICHARD C. FRANK 

24 Stevens St., Norwalk, (203) 845-4800 
TIMOTHY J. HONG 

85 Retreat Ave., Hartford, (860) 249-6291 
DINESH KAPUR 

330 Washington St., Norwich, (860) 886-8362 
MARTIN E. KATZ 

2080 Whitney Ave. - Suite 240, Hamden, 

(203) 407-8002 
ROBERT A. KLOSS 

95 Locust Ave., Danbury, (203) 739-7029 
M. SUNG LEE 

15 Valley Dr., Greenwich, (203) 863-3737 
KWOK MING “STEVEN” LO 

34 Shelburne Rd., Stamford, (203) 325-2695 
MICHAEL MAGNIFICO 

200 Kennedy Dr., Torrington, (860) 482-5384 
STACY R. NERENSTONE 

85 Retreat Ave., Hartford, (860) 249-6291 
GLEN A. REZNIKOFF 

425 Post Rd., Fairfield, (203) 255-4545 
KERT D. SABBATH 

1075 Chase Pkwy., Waterbury, (203) 755-6311 
ROBERT D. SIEGEL 

80 Fisher Dr., Avon, (860) 674-0088 
JOEL S. SILVER 

43 Woodland St. - Suite G-80, Hartford, 

(860) 527-5803 
JOSEPH G. SINNING 

1075 Chase Pkwy. - Suite A, Waterbury, (203) 591-3077 
DENNIS E. SLATER 

330 Washington St., Norwich, (860) 886-8362 
JONATHAN R. SPORN 

114 Woodland St., Hartford, (860) 714-5554 
SUSAN H. TANNENBAUM 

263 Farmington Ave., Farmington, (860) 679-2100 
DAVID H. WITT 

5520 Park Ave., Trumbull, (203) 502-8400 
RICHARD S. ZELKOWITZ 

24 Stevens St., Norwalk, (203) 845-4890 


ophthalmology 


PETER J. BRANDEN 

AQ Temple St. - Suite 5-B, New Haven, (203) 789-2020 
GEORGE BRINNIG 

87 Grandview Ave., Waterbury, (203) 574-2020 
KEVIN CRANMER 

79 Wawecus St. - Suite 105, Norwich, (860) 889-5980 
BRIAN M. DEBROFF 

495 Hawley La., Stratford, (203) 375-5819 
PATRICIA ECKER 

11 Woodland, Madison, (203) 245-4242 
ALEXANDER R. GAUDIO 

85 Seymour St. - Suite 522, Hartford, (860) 549-2020 
PAUL A. GAUDIO 

85 Seymour St. - Suite 522, Hartford, (860) 549-2020 
C. MITCHELL GILBERT 

499 Farmington Ave. - Suite 100, Farmington, 

(860) 678-0202 
GINA GLADSTEIN 

4 Dearfield Dr., Greenwich, (203) 869-3082 
JEFFREY A. HERTZ 

79 Wawecus St. - Suite 105, Norwich, (860) 889-5980 
DAVID A. HILL 

499 Farmington Ave. - Suite 100, Farmington, 

(860) 678-0202 
PETER H. JUDSON 

43 Woodland St. - Suite 100, Hartford, (860) 527-9020 
JEFFREY N. KAPLAN 

4699 Main St. - Suite 106, Bridgeport, (203) 374-8182 








someday 


Whenever we talk about cancer, we always use the same word. Someday. Someday 
there’ll be a cure. Someday we won’t lose the people we love. But when is someday? 
Someday is today. 





Simply put, we are closer than ever to the cures for many kinds of blood cancers. We 
are saving more lives and saving them faster than at any time in our 60+ years. 
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cancer treatments once thought impossible. In 1964, the five-year survival rate for the 
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be yesterday’s news. Give at Ils.org or call 888-HELP-LLS. 


is today 


LEUKEMIA & 
LYMPHOMA 
SOCIETY* 
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© 2013 The Leukemia & Lymphoma Society. 
Cancer Fears ME is a registered trademark of the Cool Kids Campaign Foundation Inc. All rights reserved. 





ProHealth: 


PHYSICIANS 


Connectic 
Top Doc 


As the state’s leading primary care. F sarttion 


ProHealth is proud to congratulate all of our 
“Top Docs” for their commitment to improving 
the health and wellness of our patients. 
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ProHealth Physicians, 
Nationally Recognized 
for Patient-Centered Care! 


i [aU =) ¢<Yo Ml [oler-\ me leler ve) a-mie)m’celem-lale miele anr-l pall \ Ame 
Find a Physician | Online: CTMD411.com « Toll-free: 855-CTMD-411 





For more information, see page 170 


Saint Mary’s congratulates 
our “Top Docs” 


and our entire medical staff 
who provide exceptional care 
to every patient, every day. 


CO 
Saint Mary's 


HOSPITAL 





stmh.org 


ad Every patient. \s Every day. 
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Top DoctorS 2013 


ophthalmology cont. 


OLGA A. KONYKHOV 

87 Grandview Ave., Waterbury, (203) 574-2020 
ROBERT L. LESSER 

AQ Temple St. - Suite 5-B, New Haven, (203) 789-2020 
ANDREW J. LEVADA 

1201 West Main St. - Suite 100, Waterbury, 

(203) 597-9100 
SURESH MANDAVA 

A Dearfield Dr., Greenwich, (203) 869-3082 
DELIA MANJONEY 

2720 Main St. - 3rd Floor, Bridgeport, (203) 576-6500 
MARK S. MILNER 

700 W. Johnson Ave., Cheshire, (203) 250-9800 
RAJYALAKSHMI MULUKUTLA 

400 Saybrook Rd., Middletown, (860) 347-7466 
JEFFREY L. OBERMAN 

877 Post Rd. E., Westport, (203) 226-5585 
MATTHEW PAUL 

69 Sand Pit Rd., Danbury, (203) 791-2020 
DANIEL E. PETASHNICK 

732 Main St., Manchester, (860) 649-5177 
ARON D. ROSE 

AQ Temple St. - Suite 5B, New Haven, (203) 789-2020 
PETER A. SMALL 

2119 Post Rd., Fairfield, (203) 259-7400 
SCOTT M. SOLOWAY 

435 Foxon Rd., North Branford, (203) 484-9333 
MARTIN WAND 

499 Farmington Ave. - Suite 100, Farmington, 

(860) 678-0202 
ERIC L. WASSERMAN 

1275 Summer St. - Suite 200, Stamford, (203) 978-0800 
JAMES WONG 

102 East Ave., Norwalk, (203) 838-4119 
NEAL J. ZIMMERMAN 

166 Waterbury Rd. - Suite 201, Prospect, (203) 758-5733 


otolaryngology 


JERILYN S. ALLEN 

79 Waewecus St., Norwich (860) 886-6610 
DAVID ASTRACHAN 

2200 Whitney Ave., Hamden, (203) 248-8409 
MICHAEL C. BARD 

107 Newtown Rd., Danbury, (203) 830-4700 
MAHESH H. BHAYA 

21 W. Main St., Waterbury, (203) 574-3777 
GREGORY S. BONAIUTO 

85 Seymour St. - Suite 318, Hartford, (860) 493-1950 
SETH M. BROWN 

21 South Rd., Farmington, (860) 284-4950 
BRADFORD S. CHERVIN 

2600 Post Rd., Southport, (203) 256-3338 
TOM K. COFFEY 

15 Corporate Dr. - Suite #2-8, Trumbull, (203) 452-7081 
MARC D. EISEN 

85 Seymour St. - Suite 318, Hartford, (860) 493-1950 
STEVEN M. FELDMAN 

A Dearfield Dr. - Suite 104, Greenwich, (203) 629-5500 
STEVEN J. GREEN 

79 Wawecus St., Norwich (860) 886-6610 
BRUCE H. KLENOFF 

32 Strawberry Hill Court - Suite 4, Stamford, 

(203) 324-4123 
JASON R. KLENOFF 

32 Strawberry Hill Court - Suite 4, Stamford, 

(203) 324-4123 
DENIS C. LAFRENIERE 

263 Farmington Ave., Farmington, (860) 679-2804 
GERALD LEONARD 

263 Farmington Ave., Farmington, (860) 679-7692 
TIMOTHY J. O’BRIEN 

85 Seymour St. - Suite 318, Hartford, (860) 493-1950 


OUR TOP DOCS SHARE 


ONE GOAL 


Sal 
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Continuing to Make liddlesex Hospital 
The Smarter Choi r Care 


Congratulations to our Top Docs! 
(From Top-Left to Bottom-Right) Dr. Lisa C. Alonso, Pediatrics; Dr. Jonathan Aranow, Bariatric Surgery; Dr. Jeffrey A. Bash, 
Spinal Surgery; Dr. Molly Brewer, Gynecologic Surgery; Dr. Timothy J. Buckley, Family Medicine; Dr. Jeffrey M. Factor, Allergy 
Immunology; Dr. JohnA. Federico, Thoracic Surgery; Dr. David S. Gallo, Cardiology; Dr. Randolph Goodwin, Infectious Diseases; 
Dr. Robert A. Grillo Jr., Psychiatry; Dr. Gary Grippo, Podiatry; Dr. Michael J. Kalinowski, Family Medicine; Dr. David A. Kvam, 
Neurosurgery; Dr. Virginia Maher-Wiese, Dermatology; Dr. Andrea M. Malon, General Surgery; Dr. Joseph A. Newell, Pediatrics; 
Dr. Daniel B. Novak, Family Medicine; Dr. Margaret E. O'Donoghue, Neurology; Dr. Stanislau Opalacz, Gastroenterology; 
Dr. Otto G. Weis, Family Medicine; Dr. Robert A. Yordan, Obstetrics & Gynecology 





The Smarter Choice for Care 
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For more information, see page 170 


Top Doctors 2013 


otolaryngology cont. 


ANDREW J. PARKER 

148 East Ave. - Suite 2-1, Norwalk, (203) 866-8121 
ADAM W. PEARL 

15 Corporate Dr. - Suite #2-8, Trumbull, (203) 452-7081 
DOUGLAS A. ROSS 

2800 Main St., Bridgeport, (203) 576-5435 
STEPHEN M. ROUSE 

36 Watson St., Willimantic, (860) 456-0287 
STEPHEN J. SALZER 

49 Lake Ave., Greenwich, (203) 869-2030 
CLARENCE T. SASAKI 

800 Howard Ave. - 4th Floor, New Haven, (203) 785-2593 
JEFFREY A. SAWYER 

300 Hebron Ave. - Suite 202, Glastonbury, (860) 659-2759 
NEIL F. SCHIFF 

21 W. Main St. - 3rd Floor, Waterbury, (203) 574-3777 
MARTIN J. SPINELLA 

60 Westwood Ave. - Suite 104, Waterbury, (203) 574-5997 
JEFFREY D. SPIRO 

263 Farmington Ave., Farmington, (860) 679-2804 
JEROME 0. SUGAR 

171 Grandview Ave. - Suite 201, Waterbury, 

(203) 753-8833 
THOMAS G. TAKOUDES 

A6 Prince St. - Suite 601, New Haven, (203) 752-1726 
BELACHEW TESSEMA 

21 South Rd., Farmington, (860) 284-4950 
EUGENIA M. VINING 

A6 Prince St. - Suite 601, New Haven, (203) 752-1726 
ROBERT L. WEISS 

AO Cross St. - Suite 230, Norwalk, (203) 845-2244 
RAYMOND E. WINICKI 

171 Grandview Ave. , Waterbury, (203) 753-8833 
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KEN YANAGISAWA 
1 Long Wharf Drive, New Haven, (203) 777-7500 
TODD A. ZACHS 
901 Farmington Ave. - 3rd Floor, West Hartford, 
(860) 586-2111 


pediatrics 

LISA C. ALONSO 

400 Saybrook Rd. - Suite 206, Middletown, 

(860) 344-0333 
RONALD ANGOFF 

325 S. Main St. Cheshire, (203) 271-1541 
A. JOSEPH AVNI-SINGER 

303 Whitney Ave., New Haven, (203) 776-1243 
JEFFREY BERG 

160 Robbins St., Waterbury, (203) 755-2999 
SUSAN BERIS 

22 Old Waterbury Rd., Southbury, (203) 262-4250 
ANIL J. BRITTO 

38B Grove St., Ridgefield, (203) 438-9557 
DAVID L. BROWN 

6 Northwestern Dr. - Suite 101, Bloomfield, 

(860) 242-8330 
CHRISTOPHER CANNY 

9 Washington Ave., Hamden, (203) 287-0552 
ROBERT D. CHESSIN 

A Corporate Dr., Shelton, (203) 452-8322 
ELIN COHEN 

1817 Black Rock Tpke., Fairfield, (203) 337-5333 
DELLA M. CORCORAN 

970 Farmington Ave., West Hartford, 

(860) 561-4300 
WILLIAM CURRAO 

300 Kensington Ave., New Britain, (860) 224-6282 
PETER S. CZUCZKA 

1563 Post Road E., Westport, (203) 319-3939 


HEMA N. DESILVA 

114 Woodland St., Hartford, (860) 714-4404 
KAREN S. DETTMER 

20 Felicity La., Torrington, (860) 489-4144 
LEO J. DISTEFANO 

970 Farmington Ave. - Suite 201, West Hartford, 

(860) 561-4300 
CHARLES A. FISCHBEIN 

160 Robbins St., Waterbury, (203) 755-2999 
MARYELLEN B. FLAHERTY-HEWITT 

2080 Whitney Ave., New Haven, (203) 789-3434 
JOHN J. FOTE 

546 Cromwell Ave., Rocky Hill, (860) 721-7561 
DIANE L. FOUNTAS 

1389 W. Main St., Waterbury, (203) 753-6776 
RICHARD M. FREEDMAN 

4699 Main St. Bridgeport (203) 452-8322 
BRUCE G. FREEMAN 

1110 Durham Rd., Madison, (203) 421-3600 
LAURENTIU P. GALAN 

6 Lafayette St., Norwich, (860) 885-0666 
GERALD GERMANO 

20 Westfield Ave., Ansonia, (203) 734-1644 
EDWARD H. GLEICH 

162 East Main St., Clinton, (860) 669-7272 
DAVID B. GROPPER 

41 Germantown Rd., Danbury, (203) 744-1680 
JEFFREY A. GRUSKAY 

20 Commerce Park, Milford, (203) 882-2066 
CHARLES G. HEMENWAY JR. 

2600 Post Rd., Southport, (203) 452-8322 
JENNIFER HENKIND 

1275 Summer St., Stamford, (203) 324-4109 
LEE |. HOFFMAN 

6 Northwestern Dr. - Suite 101, Bloomfield, 

(860) 242-8330 


For the last 125 years, Waterbury 
Hospital has been caring for our 
community. Now, in partnership with 
Vanguard Health Systems, we will 
build on our tradition of providing 
quality care that is locally delivered, 
clinically excellent and community 


focused - right here at home. Our 
community-centered healthcare 
strategy focuses on: 


e Growth 

e Important Investments 

e Highly Skilled Physicians 
° Quality 


e The Future | a | 
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WATERBURY 
HOSPITAL 


Let the future begin 





For more information, see page 170 
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ometimes circles just make sense 


THe Get Around Knee System is designed to replace the knee’s aire circular 
“motion. Other knee systems follow an oval motion. Don’t just replace your knee. 
Replace the way your knee moves. 


Total knee replacement is intended for use in individuals with 
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knee. 


As with any surgery, knee replacement surgery has serious 
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Top Doctors 2013 


pediatrics cont. 


PHYLLIS A. HOLTZMAN 

1527 Route 12, Gales Ferry, (860) 464-7248 
TIMOTHY H. KENEFICK 

126 Morgan St., Stamford, (203) 327-1055 
ROSEMARY E. KLENK 

183 Cherry St., New Canaan, (203) 972-5232 
ARNOLD B. KORVAL 

8 West End Ave., Old Greenwich, (203) 637-3212 
SUSAN LASKY 

126 Morgan St., Stamford, (203) 327-1055 
ROBERT LAVALLEE 

20 Westfield Ave., Ansonia, (203) 734-1644 
DOROTHY A. LEVINE 

183 Cherry St., New Canaan, (203) 972-5232 
MINAS LIALIOS 

7 Park St., Norwalk, (203) 840-7566 
DOUGLAS H. MACGILPIN 

505 Willard Ave. - Suite 2C, Newington, 

(860) 666-5601 
ANA PAULA MACHADO 

107 Newtown Rd. - Suite 1D, Danbury, 

(203) 790-0822 
CYNTHIA F. MANN 

2200 Whitney Ave. - Suite 240, Hamden, 

(203) 287-5400 
JEANNE M. MARCONI 

761 Main Ave., Norwalk, (203) 229-2000 
LINDA MATHEW 

625 Straits Tpke., Middlebury, (203) 759-0666 
ALAN H. MORELLI 

183 Cherry St., New Canaan, (203) 972-5232 
JOSEPH A. NEWELL 

282 Washington St., Hartford, (860) 545-9976 
JEFFREY OWENS 

1563 Post Road E., Westport, (203) 319-3939 
HARRY S. ROMANOWITZ 

35 River Rd., Cos Cob, (203) 629-5800 
JANE E.H. RUDOLPH 

179 Roseland Ave., Waterbury, (203) 574-4747 
VICKI K., SMETAK 

34 Maple St., Norwalk, (203) 852-2671 
SYDNEY Z. SPIESEL 

8 Lunar Dr., Woodbridge, (203) 397-5211 
JAY BRUCE SUTAY JR. 

15 Morgan Farms Dr., South Windsor, (860) 644-5458 
SANFORD L. SWIDLER 

126 Morgan St., Stamford, (203) 327-1055 
S. RUSSELL SYLVESTER 

101 Main St., Unionville, (860) 673-6124 
NEIL B. VITALE 

160 Robbins St., Waterbury, (203) 755-2999 
ANTHONY G. WAYNE 

20 Westfield Ave., Ansonia, (203) 734-1644 
HARRY C. WEINERMAN 

6 Northwestern Dr. - Suite 101, Bloomfield, 

(860) 242-8330 
CATHERINE C. WILEY 

282 Washington St., Hartford, (860) 545-9300 
FELICIA M. WILION 

6 Northwestern Dr. - Suite 101, Bloomfield, 

(860) 242-8330 
JOSEPH H. ZELSON 

240 Indian River Rd., Orange, (203) 795-6025 
BARBARA ZIOGAS 

1 Forest Park Dr., Farmington, (860) 677-1112 


physical medicine & physiatry 
BETH S. AARONSON 
235 Main St., Danbury, (203) 730-5929 
JOHN J. GEVINSKI 
1078 W. Main St., Waterbury, (203) 754-3100 
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ROBERT J. KRUG 

490 Blue Hills Ave., Hartford, (860) 714-2647 
THOMAS B. MILLER 

490 Blue Hills Ave., Hartford, (860) 714-2647 
DAVID A. MONTI 

85 Seymour St. - Suite 604, Hartford, 

(860) 545-5107 
JOHN W. O’BRIEN 

689 Campbell Ave., West Haven, (203) 932-6481 
JOSEPH F. O’KEEFE 

365 Montauk Ave., New London, (860) 444-4739 
BHAVESH R. PATEL 

1625 Straits Tpke., Middlebury, (203) 598-7246 
JOSEPH W. PETERS 

365 Montauk Ave., New London, (860) 444-4739 
MITCHELL PRYWES 

105B Newtown Rd., Danbury, (203) 744-4343 
MATTHEW RAYMOND 

340 N. Main St., Southington, (860) 628-3111 
MARC L., ROSEN 

698 West Ave., Norwalk, (203) 852-3060 
DAVID S. ROSENBLUM 

50 Gaylord Farm Rd., Wallingford, (203) 741-3348 
MICHAEL F. SAFFIR 

75 Kings Hwy. Cutoff, Fairfield, (203) 337-2600 
SUBRAMANI SEETHARAMA 

2150 Corbin Ave., New Britain, (860) 223-2761 
GARY D. SOLOMON 

698 West Ave., Norwalk, (203) 523-0100 
ANDREW YUAN 

1735 Post Rd., Fairfield, (203) 256-4733 


plastic « reconstructive 
surgery 

STEVEN A. BELINKIE 

1000 Asylum Ave., Hartford, (860) 278-3774 
CHARLES L. CASTIGLIONE 

399 Farmington Ave., Farmington, 

(860) 548-7338 
ALEX C. CECH 

399 Farmington Ave., Farmington, 

(860) 548-7338 
ZENO CHICARILLI 

5 Durham Rd., Guilford, (203) 453-7766 
ORLANDO DELUCIA 

399 Farmington Ave., Farmington, (860) 548-7338 
PAUL FISCHER 

849 Boston Post Rd., Milford, (203) 301-5860 
STEFANO FUSI 

5 Durham Rd., Guilford, (203) 458-4444 
BORIS GOLDMAN 

32 Imperial Ave., Westport, (203) 222-3700 
LEIF NORDBERG 

166 W. Broad St., Stamford, (203) 324-4700 
DAVID PASSARETTI 

722 Post Rd., Darien, (203) 405-2984 
JOHN PERSING 

800 Howard Ave., New Haven, (203) 785-2570 
GARY PRICE 

5 Durham Rd., Guilford, (203) 453-6635 
RICK ROSEN 

91 East Ave., Norwalk, (203) 899-0000 
ARTHUR ROSENSTOCK 

1290 Summer St., Stamford, (203) 359-1959 
JONATHAN SCHREIBER 

1 Barnard La., Bloomfield, (860) 243-1889 
STEVEN SMITH 

399 Farmington Ave., Farmington, (860) 548-7338 
PRASAD SUREDDI 

714 Chase Pkwy., Waterbury, (203) 757-2772 
SEUNG-YEUN WAITZE 

22 Poverty Rd., Southbury, (203) 262-6200 
MARK H. WEINSTEIN 

136 Sherman Ave., New Haven, (203) 624-0673 


podiatry 

DOUGLAS A. ALBRESKI 

21 South Rd., Farmington, (860) 535-6232 
MARC R. BERNBACH 

171 Grandview Ave., Waterbury, (203) 753-2048 
PETER A. BLUME 

508 Blake St., New Haven, (203) 397-0624 
DAVID CAMINEAR 

2408 Whitney Ave., Hamden, (203) 407-3500 
JAMES M. DEJESUS 

1183 New Haven Rd., Naugatuck, (203) 723-7884 
MICHAEL Z. FEIN 

8 School St., Bethel, (203) 743-7083 
ALAN H. FELDMAN 

2499 Main St., Stratford, (203) 377-0003 
HARRIS GREENBERGER 

148 East Ave. - Suite 2G, Norwalk, 

(203) 866-7686 
GARY GRIPPO 

109 Boston Post Rd., Orange, (800) 676-3668 
DAVID MADER 

1183 New Haven Rd., Naugatuck, (203) 723-7884 
ROBERT E. MARRA 

1379 Enfield St., Enfield, (860) 741-3041 
ROBERT P. MATUSZ 

156 Meadow St., Naugatuck, (203) 729-4714 
JOHN J. MCHUGH 

51 Depot St., Watertown, (860) 274-1773 
DAVID C. NOVICKI 

32 Cherry St., Milford, (203) 874-6755 
ANDREW RICE 

4 Colony St., Norwalk, (203) 866-3377 
ASHLEY SHEPARD 

85 Seymour St., Hartford, (860) 547-0616 
ERIC SILVERSTEIN 

85 Seymour St. - Suite 409, Hartford, 

(860) 547-0616 
ABRAHAM C. YALE 

83 Washington Ave., North Haven, (203) 787-3800 


psychiatry 

DOUGLAS A. BERV 

60 Washington Ave., Hamden, (203) 407-6400 
C. LEE BLAIR 

836 Farmington Ave. - Suite 221C, West Hartford, 

(860) 523-1451 
LORI CALABRESE 

1330 Sullivan Ave., South Windsor, (860) 648-9755 
ALEX R. DEMAC 

530 Middlebury Rd. - Suite 202, Middlebury, 

(203) 758-1817 
ELLEN R. FISCHBEIN 

355 Highland Ave. - Suite 101, Cheshire, (203) 272-1208 
JOANNA H. FOGG-WABERSKI 

200 Retreat Ave., Hartford, (860) 545-7189 
EVAN FOX 

300 Hebron Ave. - Suite 107, Glastonbury, 

(860) 430-1150 
MYRON L. GLUCKSMAN 

68 Marchant Rd., Redding, (203) 938-1188 
ROBERT A., GRILLO JR. 

28 Crescent St., Middletown, (860) 358-6760 
CHARLES R. HERRICK 

24 Hospital Ave., Danbury, (203) 739-6980 
ALFRED HERZOG 

200 Retreat Ave., Hartford, (860) 545-7103 
R. KENNETH LAFRENIER 

41 N. Main St., West Hartford, (860) 313-4499 
LAURENCE LOREFICE 

1445 E. Putnam Ave., Old Greenwich, (203) 637-4006 
F. CARL MUELLER 

999 Summer St., Stamford, (203) 357-7773 
JOAN F. POLL 

16 Bushy Ridge Rd., Westport, (203) 222-1186 


STANLEY G. POSSICK 

303 Whitney Ave., New Haven, (203) 782-1511 
BRUCE S. ROTHSCHILD 

114 Woodland St., Hartford, (860) 714-4303 / r . e 
JEROME M. SCHNITT 

44 Long Hill Rd., Guilford, (203) 453-1104 It S ii C | d | AP Aga | a 


HAROLD I. SCHWARTZ 


200 Retreat Ave., Hartford, (860) 545-7280 ==> 
sRUcESHAcD A NEAL J. ZIMMERMAN, M.D. VOTED 
Py Sc Stamford, (203) 327-4144 | : a @) DOC, @) UE Hn OPV (@)R@l@a 44 
60 Washington Ave., Hamden, (203) 288-0414 ‘=. vi PAU AV 0, 201 iP 2012 
AMARILIS M, TALAVERA-BRIGGS . 
365 Montauk Ave., New London, (860) 444-5125 -CONNECTICUT MAGAZINE 
DALE J. WALLINGTON = *, 
1216 Farmington Ave. - Suite 303, West Hartford, Neal J. Zimmerman, M.D. 
ecuesca — | Specializing in the Medical and Surgical 
pulmonary medicine d Treatment of Diabetic Eye Disease 
MICHAEL CONWAY . oe 
85 Seymour St., Hartford, (860) 547-1876 
DANIEL GERARDI H Amy Y. Tso, M.D. 
114 Woodland St., Hartford, (860) 714-4055 ‘ 
BRETT GERSTENHABER Steven C. Thornquist, \Y BP 


60 Temple St., New Haven, (203) 789-1338 | ; General Ophthalmology 
RICHARD KRINSKY ee 

1215 New Litchfield St., Torrington, 

(860) 496-9669 
JAMES KRINSLEY 

190 W. Broad St., Stamford, (203) 348-2437 
CAROLINE KURTZ 

30 Stevens St., Norwalk, (203) 855-3888 
BIMALIN LAHIRI 

114 Woodland St., Hartford, (860) 714-4055 
MICHAEL MCNAMEE 

100 Grand St., New Britain, (860) 224-5242 


Greater Waterbury Retina, LLC 
166 Waterbury Road, Suite 201 
Prospect, CT 06712 
Ph: 203-758-5733 © Fax: 203-758-7400 
www.gwretina.com 
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All of PriMed’s top doctors congratulate 
our colleagues for being named among Connecticut’s Top Doctors. 


iM 


Domenic Casablanca, MD Geoffrey Gladstein, MD Germano Guadagnoli, MD Edwin Levine, MD Lawrence Muldoon, MD Jo-Anne Passalacqua,MD Daniel Passeri, MD 
Family Medicine Rheumatology Rheumatology Gastroenterology Urology Infectious Disease General Surgery 


PriMed is an integrated physician group with over DY-Yo| fer. x-Yo mm comm Cole] am Lo) e-] m Ot-] 9-5 
115 providers and 38 locations in Connecticut providing 
comprehensive and team-based patient care in a wide range of specialties. 


Internal & Family Medicine General Surgery Podiatric Medicine & Surgery 
Cardiovascular Geriatrics Pulmonary & Sleep 
Ear, Nose & Throat Infectious Disease Rheumatology & Arthritis 


Endocrinology & Metabolism Ophthalmology Urology 
Gastroenterology Pediatrics rl rriviea 


PHYSICIANS 


Ansonia e Bridgeport e Derby e Fairfield e Huntington e Milford United For Patient Care 
Norwalk e Seymour e Shelton e Stratford e Trumbull www. PriMedMD.com 
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Top Doctors 2013 


pulmonary medicine cont. 


REGINA PALAZZO 

6 Business Park Dr., Branford, (203) 208-2395 
J. SAMUEL POPE 

85 Seymour St., Hartford, (860) 547-1876 
STEVEN POWELL 

330 Washington St., Norwich, (860) 886-1862 
DOMINIC ROCA 

190 W. Broad St., Stamford, (203) 348-2437 
DONNA M. ROMITO 

330 Washington St., Norwich, (860) 886-1862 
DANIEL J. RUDOLPH 

15 Corporate Dr., Trumbull, (203) 261-3980 
JOHN H. RUSSOMANNO 

85 Seymour St., Hartford, (860) 547-1876 
PAUL SACHS 

190 W. Broad St., Stamford, (203) 348-2437 
CARL SHERTER 

170 Grandview Ave., Waterbury, (203) 759-3666 
ERIC J. SHORE 

85 Seymour St., Hartford, (860) 547-1876 
RICHARD SILVERMAN 

170 Grandview Ave., Waterbury, (203) 759-3666 
PHILIP SIMKOVITZ 

5520 Park Ave., Trumbull, (203) 365-0577 
LYNN T. TANOUE 

S. Frontage Rd. and Park St., New Haven, (203) 200-5864 
STEVEN THAU 

190 W. Broad St., Stamford, (203) 348-2437 
KEVIN J. TWOHIG 

60 Temple St., New Haven, (203) 789-1338 


radiology 

KENNETH S. ALLEN 

134 Grandview Ave., Waterbury, (203) 756-8911 
JAMES S. BAUMAN 

34 Maple St., Norwalk, (203) 852-2715 
ANTHONY R. CARTER 

134 Grandview Ave., Waterbury, (203) 756-8911 
STEVEN M. COHEN 

1315 Washington Blvd., Stamford, (203) 337-9729 
STEPHEN DYOGI GO 

220 Kennedy Dr., Torrington, (860) 496-6550 
ERIC A. HYSON 

134 Grandview Ave. - Suite 101, Waterbury, 

(203) 756-8911 
GARY M. ISRAEL 

20 York St., New Haven, (203) 688-2433 
MICHAEL H. KING 

30 Shelburne Rd., Stamford, (203) 276-7860 
RONALD LEE 

148 East Ave., Norwalk, (203) 838-4886 
PAOLO OLCESE 

385 S. Main St., Southbury, (203) 267-5800 
ANTHONY F. POSTERARO III 

1000 Asylum Ave., Hartford, (860) 525-3322 
FATEJEET SANDHU 

24 Hospital Ave., Danbury, (203) 739-7291 
JENIFER SIEGELMAN 

326 Washington St., Norwich, (860) 823-6303 
NEIL SPECHT 

888 White Plains Rd., Trumbull, (203) 445-0101 
J. JOHN STRAUB 

85 Seymour St., Hartford, (860) 289-3375 
MICHAEL T. TWOHIG 

1000 Asylum Ave. - Suite 3201E, Hartford, 

(860) 525-3322 


rheumatology 
ARYEH M. ABELES 
816 Broad St., Meriden, (203) 235-6402 
MICHA ABELES 
816 Broad St., Meriden, (203) 235-6402 
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ERIK BEGER 

761 Main Ave., Norwalk, (203) 838-4000 
MICHAEL A. CASSETTA 

15 Corporate Dr. - Suite 2-1, Trumbull, (203) 459-5100 
HARJINDER S. CHOWDHARY 

111 Salem Tpke., Norwich, (860) 425-8710 
JANE D. COOPER 

64 Robbins St., Waterbury, (203) 573-7281 
RICHARD L. DANEHOWER 

49 Lake Ave., Greenwich, (203) 869-5715 
CHARLES A. DISABATINO 

60 Temple St. - Suite 6A, New Haven, (203) 789-2255 
GEOFFREY GLADSTEIN 

5520 Park Ave., Trumbull, (203) 371-5873 
GERMANO A. GUADAGNOLI 

3180 Main St. - Suite 204, Bridgeport, (203) 371-6969 
GORDON J. HUTCHINSON 

136 Sherman Ave., New Haven, (203) 785-0885 
SHARON W. KARP 

1450 Washington Blvd. - 1st Floor, Stamford, 

(203) 327-9321 
ROBERT E. LEVIN 

131 Boston Post Rd., East Lyme, (860) 691-1044 
JOHN A. MAGALDI 

538 Litchfield St., Torrington, (860) 496-1790 
STUART N. NOVACK 

A0 Cross St., Norwalk, (203) 845-4800 
ANN L. PARKE 

1000 Asylum Ave., Hartford, (860) 714-5816 
DAVID N. PODELL 

64 Robbins St., Waterbury, (203) 573-6000 
MELINDA L. RAMSBY 

54 W. Avon Rd., Avon, (860) 675-3471 
F. ROBERTA ROSE 

A0 Cross St., Norwalk, (203) 845-4800 
NAOMI F. ROTHFIELD 

263 Farmington Ave., Farmington, (860) 679-2160 
CHRISTOPHER J. SCOLA 

85 Seymour St. Hartford, (860) 246-4260 
RALPH P. STOCKER 

85 Seymour St. - Suite 1003, Hartford, 

(860) 244-9400 
DAVID H. TROCK 

169 Danbury Rd., New Milford, (203) 794-5600 
SANDEEP VARMA 

111 Salem Tpke., Norwich, (860) 425-8710 
TOMAS J. VIETORISZ 

80 Mill River St., Stamford, (203) 348-9455 


surgery: colorectal 

SAUMITRA R. BANERJEE 

6 Northwestern Dr. - Suite 305, Bloomfield, 

(860) 242-8591 
CHRISTINE M. BARTUS 

40 Hart St., New Britain, (860) 229-8889 
BRUCE M. BRENNER 

263 Farmington Ave., Farmington, (860) 679-2626 
STUART E. BUSSELL 

24 Hospital Ave., Danbury, (203) 797-7131 
SERGIO CASILLAS 

12 Case St. - Suite 313, Norwich, (860) 204-9126 
JEFFREY L. COHEN 

85 Seymour St. - Suite 425, Hartford, (860) 548-7336 
CHRISTOPHER FOGLIA 

111 Osborne St., Danbury, (203) 739-7131 
STEVEN A. HIRSHORN 

2660 Main St. - Suite 302, Bridgeport, (203) 331-8700 
CHARLES E. LITTLEJOHN 

70 Mill River St., Stamford, (203) 323-8989 
WALTER E. LONGO 

800 Howard Ave., New Haven, (203) 785-2616 
JAMES M. MCCLANE 

30 Steven St. - Suite 1, Norwalk, (203) 852-2262 
STEVEN J. MCCLANE 

70 Mill River St., Stamford, (203) 323-8989 


CHRISTOPHER M. MCLAUGHLIN 

330 Orchard St., New Haven, (203) 772-2990 
VIKRAM B. REDDY 

800 Howard Ave., New Haven, (203) 785-2616 
WILLIAM V. SARDELLA 

85 Seymour St. - Suite 715, Hartford, (860) 548-7336 
SCOTT C. THORNTON 

1305 Post Rd. - Suite 215, Fairfield, (203) 255-7088 
PAUL V. VIGNATI 

85 Seymour St. - Suite 425, Hartford, (860) 548-7336 
DAVID L. WALTERS 

6 Northwestern Dr. - Suite 305, Bloomfield, 

(860) 242-8591 
ZHONGQIU “JOHN” ZHANG 

1625 Straits Tpke., Middlebury, (203) 568-2929 


surgery: general 

THOMAS C. BANEVER 

100 Retreat Ave. - Suite 808, Hartford, (860) 249-9189 
G. PETER BLOOM 

85 Seymour St. - Suite 415, Hartford, (860) 246-2071 
DAVID E. COLETTI 

330 Washington St. - Suite 420, Norwich, (860) 886-0660 
IBRAHIM M. DAOUD 

95 Woodland St., Hartford, (860) 714-6871 
ANDREW J. DUFFY 

40 Temple St. - Suite 7B, New Haven, (203) 764-6060 
JAMES F. FLAHERTY 

40 Hart St., New Britain, (860) 827-1981 
AHMAD FOTOVAT 

115 Technology Dr., Trumbull, (203) 268-5212 
RICHARD J. GARVEY 

310 Mill Hill Ave., Bridgeport, (203) 366-3211 
NINA R. HOROWITZ 

20 York St., New Haven, (203) 200-2328 
RAYMOND J. IPPOLITO 

420 E. Main St. - Bldg. 2 Unit 5, Branford, 

(203) 481-6722 
ANDREW S. KENLER 

5520 Park Ave. - Suite 207, Trumbull, (203) 373-9015 
DAVID C. KNIGHT 

1625 Straits Tpke. - Suite 200, Middlebury, 

(203) 568-2929 
KATHLEEN A. LAVORGNA 

40 Cross St., Norwalk, (203) 846-3338 
ANDREA M. MALON 

520 Saybrook Rd., Middletown, (860) 346-2608 
PHILIP J. MCWHORTER 

77 Lafayette Pl. - Suite 301, Greenwich, 

(203) 863-4300 
ALAN K. MEINKE 

125 Kings Highway N., Westport, (203) 226-0771 
KEVIN D. MILLER 

1351 Washington Blvd. - 6th Floor, Stamford, 

(203) 276-5959 
ROCCO ORLANDO III 

85 Seymour St., Hartford, (860) 246-2071 
ALVARO OVIEDO 

1000 Asylum Ave. Hartford, (860) 249-8595 
JAMES F. PASSARELLI 

2 Church St. S., New Haven, (203) 776-2500 
DANIEL J. PASSERI 

888 White Plains Rd., Trumbull, (203) 459-2666 
RONALD R. SALEM 

S. Frontage Rd. and Park St., New Haven, (203) 785-3577 
JAYAKARA SHETTY 

1625 Straits Tpke. - Suite 302, Middlebury, 

(203) 568-2929 
M. MAHER SUEDE 

2800 Tamarack Ave., South Windsor, (860) 432-2100 
RAJNISH TANDON 

290 Collins St., Hartford, (860) 522-1024 
JOHN P. WELCH 

85 Seymour St. - Suite 415, Hartford, (860) 246-2071 


DEAN N. WILLIS DAVID F. BINDELGLASS ROBERT V. DAWE 


50 Faire Harbour Pl., New London, (860) 443-3147 75 Kings Hwy. Cutoff, Fairfield, (203) 337-2600 75 Kings Hwy. Cutoff, Fairfield, (203) 337-2600 
KAYE ZUCKERMAN DAVID BOMBACK PETER A. DELUCA 
60 Temple St., New Haven, (203) 772-0650 20 Germantown Rd., Danbury, (203) 744-9700 2408 Whitney Ave., Hamden, (203) 407-3500 
DANTE A. BRITTIS GARY E. FRIEDLAENDER 
surgery: orthopedic 75 Kings Hwy. Cutoff, Fairfield, (203) 337-2600 800 Howard Ave., New Haven, (203) 785-2579 
ROBERT A. ARCIERO ADAM BRODSKY RICHARD L. FROEB 
063 Farinincton Ave. Farmington, (860) 679-6600 1290 Summer St., Stamford, (203) 323-7331 AQ Hart St. - Building A, New Britain, (860) 223-8553 
JEFFREY J. BROOKS JOHN C. GRADY-BENSON 
HENRY A.BACKE = 1290 Summer St., Stamford, (203) 323-7331 499 Farmington Ave. - Suite 200, Farmington, 
75 Kings Hwy. Cutoff, Fairfield, (203) 337-2600 ANDREW E. CAPUTO (860) 549-3710 
JEFFREY A. BASH 85 Seymour St. - Suite 607, Hartford, JONATHAN N. GRAUER 
410 Saybrook Rd. Middletown, (860) 685-8940 (860) 549-3210 800 Howard Ave., New Haven, (203) 737-7463 
ROY D. BEEBE ROBERT J. CARANGELO PETER W. HUGHES 
2 Simsbury Rd., Avon, (860) 678-0022 40 Hart St. - Building A, New Britain, (860) 223-8553 90 Morgan St., Stamford, (203) 325-4087 
RICHARD A. BERNSTEIN JOHN P. DAIGNEAULT CHRISTOPHER M. HUTCHINS 
199 Whitney Ave., New Haven, (203) 865-6784 60 Temple St., New Haven, (203) 752-3100 489 Gold Star Hwy., Groton, (860) 449-1810 
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The physicians and staff at The Urology Center congratulate 
Drs. Richard Dean, David Hesse and Thomas Martin for being named among 
Connecticut Magazine's Top Docs 
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Back Row (left to right) 
David Hesse, M.D., 
Richard Dean, M.D., 
Thomas Martin, M.D., 
Ralph DeVito, M.D., 
Stanton Honig, M.D. 


Front Row (left to right) 
Jessica Fredeen, PA-C, 
Mary Grey Maher, M.D., 
Cynthia Curto, APRN, 


Recognized as 
Best Doctors (Urology) in 
New Haven Living and 
New Haven Advocate 


The Urology Center takes 
pride in providing care that 
incorporates the latest advances 
in urology since 1969 





330 Orchard Street, New Haven 
Satellite offices: 


2200 Whitney Avenue, Hamden ¢ 6 Woodland Road, Madison 
(203) 789-2222 687 Campbell Avenue, West Haven ¢ 100 Retreat Avenue, Hartford urologycenter.com 
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JOHN F. IRVING 

199 Whitney Ave., New Haven, (203) 865-6784 
MICHAEL E. JOYCE 

84 Glastonbury Blvd., Glastonbury, (860) 652-8883 
MICHAEL J. KAPLAN 

1579 Straits Tpke., Middlebury, (203) 758-1272 
TARIK KARDESTUNCER 

82 New Park Ave., North Franklin, (860) 889-7345 
BRIAN F. KAVANAGH 

6 Greenwich Office Park, Greenwich, (203) 869-1145 
JOHN KEGGI 

1579 Straits Tpke., Middlebury, (203) 598-0700 
KRISTAPS KEGGI 

800 Howard Ave., New Haven, (203) 598-0700 
DAVID L. KRAMER 

20 Germantown Rd., Danbury, (203) 744-9700 
W. JAY KROMPINGER 

85 Seymour St., Hartford, (860) 549-3210 
ROLF H. LANGELAND 

75 Kings Hwy. Cutoff, Fairfield, (203) 337-2600 
COURTLAND G. LEWIS 

85 Seymour St., Hartford, (860) 549-3210 
MICHAEL M. LYNCH 

40 Cross St. - Suite 300, Norwalk, (203) 845-2200 
JOHN J. MARA 

1000 Asylum Ave. - Suite 2108, Hartford, 

(860) 525-4469 
JAMES T. MAZZARA 

29 Haynes St., Manchester, (860) 649-2267 
ROBERT MCALLISTER 

1000 Asylum Ave. - Suite 2108, Hartford, 

(860) 525-4469 
SETH R. MILLER 

6 Greenwich Office Park, Greenwich, (203) 869-1145 
MICHAEL A. MIRANDA 

85 Seymour St., Hartford, (860) 549-3210 
PAUL B. MURRAY 

1000 Asylum Ave. - Suite 3220, Hartford, (860) 247-3279 
DURGESH NAGARKATTI 

85 Seymour St., Hartford, (860) 549-3210 
JOHN J. O'BRIEN 

1000 Asylum Ave. - Suite 2108, Hartford, 

(860) 525-4469 
ERIC J. OLSON 

1211 W. Main St., Waterbury, (203) 755-0163 
KEVIN D. PLANCHER 

31 River Rd., Cos Cob, (203) 863-2003 
NICHOLAS V. POLIFRONI 

A0 Cross St. - Suite 300, Norwalk, (203) 845-2200 
PAUL, PROTOMASTRO 

40 Cross St. - Suite 300, Norwalk, (203) 845-2200 
ALAN M. REZNIK 

199 Whitney Ave., New Haven, (203) 865-6784 
CRAIG M., RODNER 

263 Farmington Ave. Farmington, (860) 679-2000 
PATRICK A., RUWE 

330 Boston Post Rd., Orange, (203) 795-4784 
STEVEN F. SCHUTZER 

499 Farmington Ave., Farmington, (860) 549-3210 
STEVEN E. SELDEN 

510 Cottage Grove Rd., Bloomfield, (860) 243-1414 
PAUL M. SETHI 

6 Greenwich Office Park, Greenwich, (203) 869-1145 
KEVIN P. SHEA 

263 Farmington Ave. Farmington, (860) 679-2000 
BRIAN G. SMITH 

800 Howard Ave., New Haven, (203) 737-5656 
LANE D. SPERO 

245 Alvord Park Rd., Torrington, (860) 482-8539 
ROBERT A. STANTON 

75 Kings Hwy. Cutoff, Fairfield, (203) 337-2600 
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JEFFREY D. THOMSON 

282 Washington St., Hartford, (860) 545-9000 
CRAIG D. TIFFORD 

31 Strawberry Hill Ave., Stamford, (203) 325-8888 
ROBERT S. WETMORE 

1579 Straits Tpke., Middlebury, (203) 758-1760 


surgery: thoracic 

FRANK C. DETTERBECK 

S. Frontage Rd. and Park St., New Haven, 

(203) 688-5864 
JOHN A. ELEFTERIADES 

800 Howard Ave. - 2nd floor, New Haven, 

(203) 785-2705 
JOHN A. FEDERICO 

330 Orchard St. - Suite 300, New Haven, 

(203) 787-3488 
DANIEL FUSCO 

85 Seymour St., Hartford, (860) 524-5905 
ROBERT C. GALLAGHER 

85 Seymour St. - Suite 325, Hartford, (860) 696-5520 
JONATHAN HAMMOND JR. 

85 Seymour St., Hartford, (860) 696-5520 
MARIO W. KATIGBAK 

85 Seymour St., Hartford, (203) 522-4158 
JAMES V. LETTERA 

501 Kings Highway E., Fairfield, (203) 382-1900 
ROBERT LOWE 

85 Seymour St., Hartford, (860) 522-4158 
WILLIAM MARTINEZ JR. 

1000 Asylum Ave., Hartford, (860) 714-1094 
CHRISTOS G. PAPPAS 

30 Stevens St., Norwalk, (203) 563-0230 
ABDEL AZIZ RICHI 

1389 West Main St. - Suite 322, Waterbury, 

(203) 753-0877 
M. CLIVE ROBINSON 

267 Grant St., Bridgeport, (203) 384-4868 
RAFAEL P. SQUITIERI 

2800 Main St. - Level 8, Bridgeport, (203) 576-5708 
HIROYOSHI TAKATA 

85 Seymour St., Hartford, (860) 522-7181 
JOHN 0. THAYER 

1000 Asylum Ave., Hartford, (860) 714-1094 
DAVID UNDERHILL 

85 Seymour St., Hartford, (860) 696-5520 


urology 

PETER C. ALBERTSEN 

263 Farmington Ave., Farmington, (860) 679-4100 
CATHERINE ALONZO 

49 Lake Ave. Greenwich, (203) 869-1285 
STEPHEN J. BATTER 

12 Elmcrest Ter. - Suite 1, Norwalk, 

(203) 853-4200 
JONATHAN E. BERNIE 

12 Elmcrest Ter. - Suite 1, Norwalk, 

(203) 856-4200 
PETER J. BOSCO 

19 Woodland St. - Suite 23, Hartford, 

(860) 522-2251 
JAMES C. BOYLE 

146 Hazard Ave., Enfield, (860) 763-4171 
JOSEPH A. CAMILLERI 

9 Washington Ave., Hamden, (203) 288-4663 
JOHN W. COLBERG 

S. Frontage Rd. and Park St., New Haven, 

(203) 737-7911 
RICHARD J. DEAN 

330 Orchard St. - Suite 164, New Haven, 

(203) 789-2222 
ANTHONY J. DISTEFANO 

360 Tolland Tpke., Manchester, (860) 643-2731 
PETER R. DODDS 

12 Elmcrest Ter. - Suite 1, Norwalk, (203) 853-4200 


MATTHEW G. ELY Ill 

85 Seymour St. - Suite 416, Hartford, (860) 947-8500 
ROBERT A. FELDMAN 

1579 Straits Tpke. - Suite 2A, Middlebury, 

(203) 757-8361 
MICHAEL J. FLANAGAN 

1579 Straits Tpke. - Suite 2A, Middlebury, 

(203) 757-8361 
RICHARD A. FRASER 

3 Shaw’s Cove - Suite 206, New London, 

(860) 443-0622 
FRANKLIN P. FRIEDMAN 

330 Washington St. - Suite 350, Norwich, 

(860) 886-1956 
JEFFREY |. GORELICK 

51-53 Kenosia Ave., Danbury, (203) 748-0330 
R. JAMES GRAYDON 

85 Seymour St. - Suite 416, Hartford, 

(860) 947-8500 
DAVID HESSE 

330 Orchard St. - Suite 164, New Haven, 

(203) 789-2222 
DANIEL KELLNER 

9 Washington Ave., Hamden, (203) 288-4663 
HUGH A. KENNEDY 

19 Woodland St. - Suite 23, Hartford, (860) 522-2251 
THOMAS V. MARTIN 

330 Orchard St. - Suite 164, New Haven, (203) 789-2222 
T. CASEY MCCULLOUGH 

330 Washington St. - Suite 350, Norwich, 

(860) 886-1956 
YORK “PAUL” MOY 

1579 Straits Tpke. - Suite 2A, Middlebury, 

(203) 754-3588 
LAWRENCE D. MULDOON 

425 Post Rd. - Suite 204, Fairfield, (203) 254-1576 
MARLENE A. MURPHY-SETZKO 

19 Woodland St. - Suite 23, Hartford, (860) 522-2251 
MICHAEL J. NURZIA 

166 W. Broad St., Stamford, (203) 356-9391 
EDWARD PARAISO 

160 Hawley La., Trumbull, (203) 375-3456 
SAGAR M. PHATAK 

1579 Straits Tpke. - Suite 2A, Middlebury, 

(203) 759-8361 
ANTHONY QUINN 

3 Shaw’s Cove - Suite 206, New London, 

(860) 443-0622 
JEFFREY A. RANTA 

49 Lake Ave. Greenwich, (203) 869-1285 
DAVID J. ROSENBERG 

360 Tolland Tpke., Manchester, (860) 643-2731 
SCOTT R. SERELS 

12 Elmcrest Ter. - Suite 1, Norwalk, 

(203) 853-4200 
STEVEN J. SHICHMAN 

85 Seymour St. - Suite 416, Hartford, (860) 947-8500 
JEFFREY D. SMALL 

4695 Main St., Bridgeport, (203) 372-4419 
NICHOLAS STROUMBAKIS 

49 Lake Ave. Greenwich, (203) 869-1285 
ARTHUR E. TARANTINO 

85 Seymour St. - Suite 416, Hartford, 

(860) 947-8500 
G. THOMAS TRONO 

19 Woodland St. - Suite 23, Hartford, (860) 522-2251 
NICHOLAS A. VINER 

52 Beach Rd. - Suite 205, Fairfield, (203) 255-6825 
JOSEPH R. WAGNER 

85 Seymour St. - Suite 416, Hartford, (860) 947-8500 
JONATHAN A. WAXBERG 

35 Hoyt St., Stamford, (203) 324-2268 
ROBERT WEINSTEIN 

160 Hawley La., Trumbull, (203) 375-3456 » 
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FRANKLIN MEDICAL GROUP 


Franklin Medical Group, a multispecialty group affiliated 
with Saint Mary's Health System, is composed of more than 50 
physicians—primary-care physicians and pediatricians as well 
as specialists in cardiology, pulmonary and sleep medicine, 
gastroenterology, infectious diseases, gynecology, surgical on- 
cology, and general, breast and bariatric surgery—at 17 offices 
in Waterbury, Naugatuck, Prospect, Southbury, Watertown and 
Wolcott. All are committed to providing excellent state-of-the- 
art clinical care in warm, patient-friendly settings and maintain- 
ing a keen clinical edge by teaching and mentoring physicians 
in training. We are proud to acknowledge the recognition of five 
of our outstanding, dedicated physicians—Drs. Mitchel Chere, 
A. Aziz Richi, Stephen Rubenstein, Michael Simms and Ronald 
Zlotoff-as Connecticut “Top Docs.” 

DR. MITCHEL CHERE earned his medical degree from the 
University of Guadalajara, where he was first in a class of 500 
American students. He completed an internship and residency 
in obstetrics and gynecology at the UConn School of Medicine, 
is board-certified in obstetrics and gynecology and founded a 
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From left: Dr. A. Aziz Richi, 
Dr. Michael F. Simms III and 
Dr. Mitchel Chere 


successful ob/gyn practice in Waterbury 28 years ago. In 2010 
he joined Saint Mary's Health System, where he was among the 
first to do minimally invasive surgery and laparoscopic hysterec- 
tomies. Today he practices gynecology exclusively. 

DR. A. AZIZ RICHI interned at Worcester City Hospital after 
graduating from Damascus University in Syria. He completed 
residencies in general surgery at Saint Mary's Hospital, in surgi- 
cal oncology at Memorial Sloan-Kettering and in cardiothoracic 
surgery at the Medical University of South Carolina. Board- 
certified in general, cardiothoracic and critical-care surgery, 
he does a variety of minimally invasive procedures in vascular, 
thoracic, oncological and bariatric surgery. He attributes his ex- 
cellent results to paying strict “attention to detail, never cutting 
a corner and always being focused.” 

DR. MICHAEL F. SIMMS III is a graduate of New York Medi- 
cal College. He did his internship and residency at Stamford 
Hospital and a fellowship in infectious diseases at Brown 
University School of Medicine. He believes many infections can 
be treated by a patient’s own doctor and accepts new patients 
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From left: Dr. Ronald A. 
74{o)(o)im- late Bem) \-)0) a(-10 ae 
Rubenstein 





by physician referral only. “There is no set threshold for the best patient outcomes. 
sickness” before seeing a patient, he says, but he is often DR. RONALD A. ZLOTOFF earned his medical degree 
referred cases that are difficult to diagnose or consulted for _at the University of Oklahoma College of Medicine, 
opinions on treatment. He is a widely sought-after speaker. _ where he was elected to Alpha Omega Alpha, the medical 
DR. STEPHEN R. RUBENSTEIN earned his under- honor society. He remains committed to AOAs goal, to be 
graduate degree from Washington University in St. Louis “worthy to serve the suffering.” Board-certified in internal 
and his medical degree from the University of Texas atSan = medicine and gastroenterology, he gets many physician 
Antonio. He completed his internship and residency at Wa- __ referrals to see “patients with symptoms no one seems 


terbury Hospital, and a fellowship at Barnes-Jewish Hos- able to figure out.’ He adds that “while some patients with 
pital in St. Louis. Board-certified in internal medicine, he digestive disorders will get better on their own, sometimes 
also has a special interest in adult ADHD and Alzheimer’s it takes trained ears, eyes and hands to make a definite 
disease. He believes that traditional internal medicine of- diagnosis.” 


fers the comprehensive, personalized services that produce 


DR. CHERE: 166 Waterbury Rd., Prospect © (208) 709-5345 DR. RUBENSTEIN: 70 Heminway Park Rd., Watertown 
DR. RICHI: 1889 West Main St., Waterbury ¢ (208) 753-0877 (860) 945-3350 
DR. SIMMS: 56 Franklin St., Waterbury © (203) 709-6402 DR. ZLOTOFF: 140 Grandview Ave., Waterbury © (203) 755-4515 
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JERILYN S. ALLEN, M.D., STEVEN J. GREEN, M.D., 


FACS, STEPHEN M. ROUSE, M.D., FACS 


DRS. JERILYN ALLEN, STEVEN GREEN AND STEPHEN 
ROUSE are board certified otolaryngologists at Eastern Con- 
necticut Ear, Nose & Throat, P.C. They offer advanced treatments 
for nasal allergies, sinus problems, tonsillitis, snoring and sleep 
apnea, head and neck tumors and aesthetic enhancements. The 
practice also has a full audiology department. The physicians 
can determine if there is a medical reason for hearing loss and 
prescribe treatment or recommend hearing aids. 

DR. ALLEN graduated magna cum laude/Scholar of the Col- 
lege from Boston College and earned her medical degree from 
UConn where she did her residency. She completed a fellowship 
in facial plastic surgery and received the Roe Award for research 
in laser skin surfacing. “Facial plastic surgery is a special passion 
of mine,’ she says. “It allows me to fuse my technical skills with 
my creative, artistic flair.” She recalls a young woman who suf- 
fered multiple facial traumas from domestic violence. With Dr. 
Allen's care and support, the patient was able to start a new life. 

DR. GREEN graduated magna cum laude from LaSalle 
University. He graduated with honors from Temple University 


EASTERN CONNECTICUT EAR, NOSE & THROAT 


79 Wawecus St., Norwich ¢ (860) 886-6610 
36 Watson St., Willimantic ¢ (860) 456-0287 
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School of Medicine and did his residency in general surgery at 
Pennsylvania Hospital and in otolaryngology at Thomas Jef- 
ferson University Hospital. A diplomate of the American Board 
of Otolaryngology and a fellow of the American College of Sur- 
geons, he offers compassionate, individualized care for patients 
of all ages. He is particularly interested in treating patients who 
use their voices professionally. 

DR. ROUSE graduated cum laude from Amherst College 
and earned his medical degree from the University of Rochester 
School of Medicine and interned at St. Luke's-Roosevelt Hospital 
Center. He completed his residency at a combined program of 
the Lahey Clinic, Boston University Medical Center and Tufts 
New England Medical Center. A plastic surgery externship 
was completed with Richard Webster, M.D. As a Fellow of The 
American College of Surgeons, he specializes in minimally in- 
vasive endoscopic and balloon sinus surgery and facial aesthetic 
improvement, including complete facial reconstruction for 
someone with extensive damage to soft tissues and facial bones 
from trauma, cancer or deformities. 


THE CENTER FOR FACIAL COSMETICS 


121 Broadway, Colchester ¢ (860) 537-1903 
easternctent.com ¢ thecenterforfacialcosmetics.com 
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MEDICAL SCHOOL 

George Washington University 
Medical School 

Harvard Medical School (Residency) 


HOSPITAL 
Middlesex Hospital 


PROFESSIONAL AFFILIATIONS 
Fellow, American College of Surgeons 
American Society of Metabolic and 
Bariatric Surgery (ASMBS) 
The Society of American Gastrointestinal 
and Endoscopic Surgeons (SAGES) 
New England Surgical Society 
American Medical Association 
Aloha Omega Alpha Medical 
Honor Society 


JONATHAN ARANOW, M.D., FACS 


DR. JONATHAN ARANOW is a nationally recognized expert 
in the field of bariatric surgery, known for his excellent results 
with weight-loss surgery patients and for his leadership role 
in securing insurance coverage for these life-changing proce- 
dures. “I love being able to help my patients to not only achieve 
long-term weight loss but also restore their health and quality of 
life’ He notes that following weight-loss procedures his patients 
routinely experience dramatic improvements in health and 
self-esteem. “It’s a thrill to call a patient's primary-care physician 
and report that in just a few months we've cured an individual's 
diabetes, high blood pressure and sleep apnea.’ Because of the 
known benefits of these procedures, Dr. Aranow has cam- 
paigned in the state and federal legislatures for expansion of 
insurance coverage for these life-saving surgeries. 

Dr. Aranow is adept at all available surgical techniques 
including; da Vinci® robotically assisted surgery, gastric bypass, 


Lap-Band™, Realize Band™ and sleeve gastrectomy. He received 
his training at Harvard Medical School’s Beth Israel Deaconess 
Medical Center and brought his skills to Connecticut in 1999. 
When he established the Middlesex Hospital Center for Weight 
Loss Surgery in 2001, he was one of the first surgeons in Con- 
necticut to perform weight-loss procedures. Since then, he has 
performed more than 2,000 weight-loss surgeries with some of 
the best and safest results in the country. 

His exceptional surgical outcomes and multidisciplinary 
program of dietary and behavioral counseling have received 
national recognition and have earned his practice certification 
as a “Center of Excellence” from the American Society of Meta- 
bolic and Bariatric Surgery. In addition to his bariatric practice, 
Dr. Aranow continues an active practice in general surgery with 
special strengths in robotic and minimally invasive surgery, 
bowel surgery, hernia and cancer operations. 


MIDDLESEX HOSPITAL CENTER FOR WEIGHT LOSS SURGERY 


SHORELINE SURGICAL ASSOCIATES, PC 


400 Saybrook Rd., Ste. 110, Middletown e (860) 347-9167 © midhosp.org/go/bariatricsurgery 
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MEDICAL SCHOOL 
Cornell University Medical College 


HOSPITAL 

Bridgeport Hospital 
(Chief of Allergy Section) 
St. Vincent’s Medical Center 


~ PROFESSIONAL AFFILIATIONS 
American College of Allergy, 

Asthma and Immunology 
American Academy of Allergy, 

Asthma and Immunology 
Connecticut Allergy and Asthma Society 
Fairfield County Medical Association 
Connecticut State Medical Society 
American Medical Association 


KENNETH S. BACKMAN, M.D. 


DR. KENNETH S. BACKMAN understands firsthand how his 
patients feel. “I have suffered with nasal allergies, asthma and food 
allergies myself since childhood,’ he says. He founded Allergy and 
Asthma Care of Fairfield County with the goal of helping patients 
feel better with the most effective treatments available. 

Dr. Backman earned his B.S. cum laude with distinction in 
biology at Yale and his medical degree from Cornell before com- 
pleting his internship and residency at the University of Chicago 
Hospital. He completed a fellowship in adult and pediatric aller- 
gy and immunology at Northwestern Memorial and Children’s 
Memorial hospitals in Chicago. Board-certified in allergy and 
immunology, he is a clinical instructor at Columbia, and chief of 
the section of allergy at Bridgeport Hospital. He has published 
numerous articles on allergies and served on the editorial board 
of the Annals of Allergy, Asthma, and Immunology. 

Dr. Backman and colleagues Drs. Irena Veksler and Katherine 


Bloom trained at top academic hospitals, where they treated 
patients with a wide variety of allergies. They coordinate care of 
adult and pediatric patients with other providers. In their com- 
fortable, state-of-the-art office (which offers extended hours), 
they offer compassionate, personalized care and an advanced, 
academic-center-quality approach to determine what triggers 
symptoms and provides relief. Dr. Backman notes that many 
people “don't take allergies seriously” and often ignore them 
until they cause other problems. Allergies can lead to recurrent 
sinus infections, and “sinusitis can trigger asthma, ear infections 
and other complications,” he explains. “Asthma can be life- 
threatening when undertreated. There are many measures you 
can take that are specifically geared to the allergies you have. 

I understand as a physician and as a patient what my patients 
experience, and I am fully committed to helping them control or 
conquer their allergies with the best treatments available.” 


ALLERGY & ASTHMA CARE OF FAIRFIELD COUNTY, LLC 


55 Walls Dr., Ste. 405, Fairfield ¢ (203) 259-7070 
500 Monroe Tpke., Ste. 205, Monroe e (203) 445-1960 
allergyandasthmacare.com 
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JEFFREY A. BASH, M.D. 


DR. JEFFREY A. BASH is the co-director of the Connecticut 
Spine Institute for minimally invasive spine surgery. He gradu- 
ated from Emory University and earned his medical degree 
from the NYU School of Medicine. He interned in surgery at 
the NYU Medical Center before completing his residency at The 
Hospital for Joint Diseases Orthopaedic Institute. Dr. Bash was 
selected to continue his training at the world-renowned Texas 
Back Institute. During his spine surgery fellowship, he trained 
in all aspects of spine surgery, working with top leaders in the 
field. 

Dr. Bash has extensive experience in minimally invasive spine 
surgery, which limits blood loss and damage to back muscles, 
lowers the chance of infection, shortens hospital stays and 
significantly decreases recovery time. An expert in disc replace- 
ment in the cervical and lumbar spine, Dr. Bash was a member 
of the team that performed the country’s first artificial disc 
replacement surgery. 


MIDDLESEX ORTHOPEDIC SURGEONS, PC 


Connecticut Magazine 


TOP DOCTORS 201; 





TRAINING 

New York University School of Medicine 

The Hospital for Joint Disease Orthopaedic 
Institute, New York City (Residency) 

Texas Back Institute, Plano, Texas (Fellowship) 


HOSPITALS 

Middlesex Hospital (Chief of Spine Surgery) 
Hartford Hospital 

The Hospital of Central Connecticut 

Bristol Hospital 


PROFESSIONAL AFFILIATIONS 

North American Spine Society 

American Academy of Orthopaedic Surgeons 

American Board of Orthopaedic Surgeons 

Society of Lateral Access Surgeons 

LES (Less Exposure Surgery Society) 

ISASS (International Society for Advancement 
of Spine Surgery) 


Dr. Bash, who teaches other surgeons minimally invasive 
surgical techniques, has participated in FDA studies to evaluate 
new spine technologies. He is an innovator in spinal surgery 
and has co-authored multiple patents for technologies used 
in surgery. Several of these devices are currently being used 
in minimally invasive spine surgery throughout the world. 
Although Dr. Bash is a leader in spinal surgery, his philosophy is 
to help patients avoid surgery by utilizing a variety of conser- 
vative treatment options, including epidural injections and 
physical therapy. Dr. Bash was honored to be listed in Becker's 
Spine Review 2012 as one of the top “Spine Surgeon Inventors 
to Know’ and one of “20 Surgeon Leaders with Spine Device 
Companies.” 


410 Saybrook Rd., Middletown ¢ (860) 685-8940 © csimis.com 
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RICHARD A. BERNSTEIN, M.D., JOHN F. IRVING, M.D., 
ALAN M. REZNIK, M.D., M.B.A. 


Drs. Bernstein, Irving and Reznik founded The Orthopaedic 
Group to provide specialty care using the most advanced physi- 
cal rehabilitation, nonsurgical and surgical treatments available. 

DR. RICHARD A. BERNSTEIN (center) grew up in Orange, 
trained at the UConn School of Medicine and did a fellowship 
at Harvard’s Brigham and Womens Hospital in hand and upper 
extremity surgery. He holds a Certificate for Added Qualifica- 
tions for Surgery of the Hand and treats patients with all hand 
and upper extremity problems, particularly wrist fractures, 
carpal-tunnel syndrome and arthritis. He published Arthritis of 
the Hand and Upper Extremity: A Master Skills Publication for 
the American Society for Surgery of the Hand and is active in 
ASSH. His patent for an elbow implant is under development. 

DR. JOHN F. IRVING (right) is from Milford. He earned his 
medical degree from Tulane University and is a member of 
the National Medical Honor Society. His orthopedic residency 


THE ORTHOPAEDIC GROUP, LLC 


199 Whitney Ave., New Haven ¢ (203) 865-6784 
469 West Main St., Branford ¢ (203) 865-6784 
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was at the Mayo Clinic. For 25 years, his practice has focused 
on total joint replacement. He uses less invasive tissue-sparing 
techniques for both total hip and knee surgery and combines 
this with MRI-computer-generated custom patient surgical 
guides for improved total knee surgery. He developed the ex- 
clusive Joint Replacement Center at Milford Hospital and has a 
particular interest in problems with metal-on-metal total hips. 

DR. ALAN M. REZNIK (left) earned his B.S. in chemical engi- 
neering at Columbia and his M.D. at the Yale School of Medicine. 
He trained at Mount Sinai and completed fellowships in orthopae- 
dics at Oxford University and in arthroscopic surgery and sports 
medicine at UCSD. For over 20 years, he has been a renowned ex- 
pert on knee ligament reconstruction and arthroscopic techniques 
for shoulder and knee repair. Some of his demonstrations are on 
YouTube.com (DrAReznik). Recently he had two patents approved 
and published The Knee and Shoulder Handbook for All of Us. 


2200 Whitney Ave., Ste. 270, Hamden ® (203) 865-6784 
30 Commerce Park, Milford © (203) 865-6784 
togct.com 
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DAVID A. BOMBACK 


MEDICAL SCHOOL DAVID L. KRAMER 
Columbia College of Physicians and MEDICAL SCHOOL 
Surgeons iombe yp } Dartmouth Medical School 
Spire i Singis 
HOSPITAL met HOSPITAL 
Danbury Hospital/Western Connecticut Danbury Hospital/Western Connecticut 
Health Network Health Network 
PROFESSIONAL AFFILIATIONS PROFESSIONAL AFFILIATIONS 
North American Spine Society Cervical Spine Research Society 
Yale Orthopaedic Association Fellow, American Academy of 
Fellow, American Academy of Orthopaedic Surgeons 
Orthopaedic Surgeons Diplomate, American Board of 
Diplomate, American Board of Orthopaedic Surgery 
Orthopaedic Surgery | Aloha Omega Alpha 
Aloha Omega Alpha Harvard Orthopaedic Alumni Association 
DAVID A. BOMBACK, M.D., DAVID L. KRAMER, M.D. 
Connecticut Neck and Back Specialists, LLC, is a Danbury- but our ability to treat patients in a less-invasive manner is truly 
based surgical practice dedicated to the management of spinal remarkable. Procedures in the past that warranted a three- to 
disorders. By focusing on treating complex spinal deformities four-day hospital admission are now routinely being done as 
and spinal-revision surgeries, its fellow-trained surgical team of | outpatient surgery. It’s extremely gratifying and rewarding to 
Dr. David L. Kramer and Dr. David A. Bomback provides the return patients to their normal lifestyles expeditiously.’ 


highest-quality, evidence-based management of spinal disorders. DR. DAVID L. KRAMER, a Dartmouth Medical School gradu- 
Together they offer the most state-of-the-art, minimally invasive ate who completed the Harvard orthopaedic residency program 


surgical techniques whenever possible. In addition to treating at Massachusetts General Hospital and his orthopedic/neuro- 
degenerative and traumatic disorders of the cervical andlumbar surgical fellowship in spine surgery at the Rothman Institute at 
spine, theirs is one of the few state practices with special exper- Thomas Jefferson Hospital, serves on the board of directors at 
tise treating the potentially debilitating conditions of scoliosis Danbury Hospital and Western Connecticut Health Network. 
and kyphosis in both adults and adolescents. He is also the director of The Spine Center at Danbury Hospital. 

DR. DAVID A. BOMBACK, a graduate of Columbia Uni- “When it comes to considering spine surgery, we realize many 
versity College of Physicians and Surgeons, who completed his decisions can be hard to make. By taking the time to educate our 
orthopaedic residency at Yale-New Haven Hospital and a spine patients, we help to make informed decisions regarding the best 
and scoliosis fellowship at the Hospital for Special Surgery in surgical or nonsurgical treatments. It’s not only about a consis- 
Manhattan, is the medical director of the Orthopedic-Neurosur- tently good surgical outcome; it’s about patient satisfaction.” 
gery Unit at Danbury Hospital. According to Dr. Bomback, “We Both surgeons are involved in ongoing clinical research to 
have seen dramatic changes in the field of spinal surgery over assess the efficacy of the latest surgical and nonsurgical spinal- 
the past decade. Not only has the technology vastly improved, treatment techniques. 


CONNECTICUT NECK AND BACK SPECIALISTS, LLC 
20 Germantown Rd., Danbury ¢ (203) 744-9700 © ctneckandback.com 
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GREGORY BONAIUTO, M.D., MARC EISEN, M.D., 


TIMOTHY O’BRIEN, M.D. 


DRS. BONAIUTO, EISEN AND O’BRIEN are otolaryngolo- 
gists at Connecticut Ear, Nose & Throat Associates, a large 
practice that has state-of-the-art diagnostic equipment, an 
allergy department and an audiology department with three 
audiologists. The practice is also affiliated with dizziness clinics 
in Enfield and West Hartford. The physicians pride themselves 
on taking their time with patients and being available for them. 
They work with patients’ other doctors for excellent coordinated 
care. The practice also has an advanced patient portal to provide 
patients with 24/7 access to the office. 

Dr. Gregory Bonaiuto graduated from Yale School of Medicine 
and earned his medical degree from UConn. He completed 
his internship in general surgery and residency in otolaryngol- 
ogy-head and neck surgery at the UConn Health Center. He 
specializes in sinus surgery, allergy, pediatrics and head and 
neck surgery. He is on the faculty at UConn School of Medicine. 
He received The Gerald Leonard, M.D. Award for Excellence in 
Resident Teaching and Advocacy. 

Dr. Eisen is a graduate of Northwestern and he earned his 


medical degree and Ph.D. from the University of Pennsylvania 
School of Medicine. He completed a general surgery internship 
and otolaryngology residency there and did a neurotology fel- 
lowship at Johns Hopkins University. He won numerous research 
awards from the American Academy of Otolaryngology and 
National Institutes of Health. 

As of one of Connecticut's few neurotologists, Dr. Eisen treats 
dizziness, cholesteatoma, acoustic neuromas, lateral skull base 
tumors, facial nerve, hearing loss and implantable hearing 
prostheses. 

Dr. O’Brien earned his medical degree from UConn School 
of Medicine, where he did his residency in otolaryngology. He 
treats sinus disease, thyroid nodules and cancers, adult and 
pediatric sleep disorders and other head and neck cancers. He 
specializes in voice disorders and laryngeal surgery. He offers 
stroboscopy testing which gives slow motion evaluation of the 
wave of the vocal cords for more accurate diagnosis of nodules 
and polyps. He does minimally invasive in-office procedures that 
do not require general anesthesia. 


CONNECTICUT EAR, NOSE AND THROAT ASSOCIATES, PC 


85 Seymour St., Ste. 318, Hartford ¢ (860) 493-1950 

15 Palomba Dr., 1st Fl., Enfield ¢ (860) 493-1950 

1177 Silas Deane Hwy., 3rd FI., Wethersfield ¢ (860) 493-1950 
300 Hebron Ave., Ste. 202, Glastonbury © (860) 659-2759 
2800 Tamarack Rd., South Windsor ¢ (860) 659-2759 
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499 Farmington Ave., Ste., 210, Farmington © (860) 676-2472 
Hartford Hospital Hearing and Balance Center 

65 Memorial Rd., Ste. 200, West Hartford ¢ (860) 493-1950 
100 Hazard Ave., Ste. 205, Enfield * (860) 493-1950 
ctentonline.com 
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MEDICAL SCHOOL 
New York Medical College 

New York University 

Albert Einstein College of Medicine 


HOSPITALS 

Norwalk Hospital 

Stamford Hospital 

New York-Presbyterian Hospital 


PROFESSIONAL AFFILIATIONS 

American College of Physicians 

Connecticut Medical Society 

Diplomate America Board or Allergy & 
Immunology 

American College of Allergy & Immunology 

American Academy of Allergy & Immunology 

American Association of Certified Allergists 


DENIS A. BOUBOULIS, M.D., FACAAI, FAACA 


DR. DENIS A. BOUBOULIS earned his medical degree from 
New York Medical College and interned at Downstate Medical 
Center in Brooklyn. He completed his residency at Stamford 
Hospital and his fellowship at Albert Einstein College of Medi- 
cine. He receives a lot of referrals from doctors throughout the 
country, even before spring allergies erupt. 

“Allergies are not just sneezing and itchy, watery eyes,’ he says. 
“They're an inflammation of the entire respiratory tract. When 
that happens, it leads to asthma and recurrent infections—pri- 
marily sinusitis and also bronchitis. The respiratory tract is 
unable to clear germs that land on it. People who have allergies 
and asthma are unable to clear infections completely unless the 
allergic inflamation is treated” Treatments are “not one-size-fits- 
all. It is important to determine the cause. If you treat just the 
symptoms, you'll never be successful,’ he says. He notes that diag- 
nosis for strep throat is often missed because the infection may be 


in the sinuses or adenoids, not necessarily where the swab is used. 

Dr. Bouboulis is one of the leading physicians in the country 
treating children with Autoimmune Neuropsychiatric Dis- 
orders. The disease manifests itself with an abrupt onset of 
obsessive-compulsive behavior, quite often accompanied by 
bipolar symptoms, learning disabilities and motor tics. “It is not 
a psychiatric disease, but an organic medical disorder,’ he says, 
and “can be devastating to the well-being of the entire family 
structure.’ This condition results in “the postinfectious stimula- 
tion of the immune system, with the production of antibodies 
that cross the blood-brain barrier and disrupt normal function 
of brain cells. These antibodies, created in an attempt to fight 
off infection, cross-react with brain tissue, resulting in neuro- 
psychiatric symptoms.’ Dr. Bouboulis urges all physicians to 
consider the association of neuro-psychiatric symptoms with an 
infection-driven autoimmune disorder. 


ADVANCED ALLERGY, IMMUNOLOGY & ASTHMA, PC 
106 Noroton Ave., Darien ¢ (203) 655-9904 © advanced-allergy.com 
125 Strawberry Hill Ave., Ste. 101, Stamford © (208) 323-7744 
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GEORGE BRINNIG, M.D., OLGA KONYKHOV, M.D.. 


JEFFREY L. OBERMAN, M.D. 


DR. GEORGE BRINNIG (right) specializes in cataract surgery 
and glaucoma management. “Cataract surgery is one of the 
best surgeries for glaucoma because it reduces the need for 
medication,’ he notes. After graduating from the University of 
California Davis School of Medicine, he further trained at the 
Pacific Presbyterian Medical Center and earned a master’s in 
medical management from the Heinz School of Carnegie-Mellon 
University. He has been published in Annals of Internal Medicine, 
American Journal of Ophthalmology and British Journal of Oph- 
thalmology. He presented research at the American Academy of 
Optometry and lectured at the American College of Surgeons. 

DR. OLGA KONYKHOV (center) specializes in treating 
corneal and external eye disease, laser vision correction, corneal 
transplants and refractive, cataract and lens-implant surgery. A 
summa cum laude graduate of St. John’s University, she received 
her degree from SUNY Downstate College of Medicine. She 
completed her ophthalmology residency at New York Medical 
College and a fellowship in cornea, anterior segment and refrac- 
tive surgery at the prestigious Pepose Vision Institute. She is a 


OPTICARE, PC 
877 Post Road E., Westport © (203) 226-5585 
87 Grandview Ave., Waterbury ¢ (203) 574-2020 
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fellow of the American Academy of Ophthalmology and mem- 
ber of the American Society of Cataract and Refractive Surgery. 

DR. JEFFREY L. OBERMAN (left) is passionate about help- 
ing people see better. At the University of Pittsburgh Eye & Ear 
Hospital, “we were taught to do just about everything,’ he says. 
He received the AMAs Physician Recognition Award five times 
and Patient’s Choice Award three times, and was named a “Top 
Doc” by Connecticut Magazine (09, ’10, °11) and one of the 
Consumer Research Council of Americas Top Ophthalmolo- 
gists. He has pioneered cataract surgery and laser surgery for 
glaucoma and diabetes in Norwalk. This includes performing 
advanced micro-incision cataract surgery utilizing premium 
implants to correct astigmatism and presbyopia. 

OptiCare has world-class ophthalmologists in 18 locations 
in Connecticut, all with state-of-the-art equipment. It also has 
its own accredited ambulatory surgery center and laser vision 
correction center. Each OptiCare provider is dedicated to the 
“I Care” philosophy, which aims to provide every patient with a 
pleasant experience as well as optimal outcome. 


4O Cross St., Norwalk e (203) 845-2020 
opticareoc.com 
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JEFFREY J. BROOKS, M.D., ADAM R. BRODSKY, M.D., 


CRAIG D. TIFFORD, M.D. 


DRS. JEFFREY J. BROOKS, ADAM R. BRODSKY and 
CRAIG D. TIFFORD are part of the six-member team at Stam- 
fords Orthopaedic Surgery & Sports Medicine. Along with Drs. 
George McGinniss, Frank DiFazio and Theodore Blaine, they 
are part of a fellowship-trained, multidisciplinary group that 
offers sub-specialized care focused on specific musculoskeletal 
injuries and conditions. 

Each board-certified physician is experienced in the most 
advanced surgical options and treatments available. Their 
expertise includes sports medicine, total joint replacement, 
fracture care and hand, shoulder, foot, ankle, knee, arthroscopic, 
microvascular and orthopedic trauma surgery. 

Dr. Brooks, a graduate of the Columbia University College of 
Physicians and Surgeons, completed a fellowship in hand, mi- 
crovascular and upper extremity surgery at St. Luke's Roosevelt 
Hospital Center, Columbia University and another in ortho- 
pedic trauma at Brown University School of Medicine/Rhode 
Island Hospital. His expertise includes minimally invasive hand 
surgery. He has lectured on orthopedic trauma, published in 


international peer-reviewed journals and is a faculty member/ 
oral examiner at the annual American Academy of Orthopaedic 
Surgeons Oral Board Review Course. 

Dr. Brodsky, who completed his surgical training at the Hos- 
pital for Special Surgery/Cornell University, is a foot and ankle 
surgeon with broad expertise treating complicated surgical 
cases. He has special interest in sports injuries and has pub- 
lished research internationally. He developed his expertise treat- 
ing serious foot and ankle injuries during fellowship at Brown 
University School of Medicine & Rhode Island Hospital’s Level 1 
Trauma Center. 

Dr. Tifford completed his orthopedic residency at the Monte- 
flore Medical Center/Albert Einstein College of Medicine and 
was fellowship trained at the Southern California Center for 
Sports Medicine. He is an expert in orthopedic sports medicine 
and arthroscopic and reconstructive surgery of the knee and 
shoulder. Frequently sought out by the media for his expertise 
on orthopedic issues, he teaches fellow surgeons at the Orthope- 
dic Learning Center in Rosemont, Ill. 


ORTHOPAEDIC SURGERY & SPORTS MEDICINE, PC 
1290 Summer St., Ste. 4400, Stamford © (203) 323-7331 ¢ OSSM.net 
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From left: Dr. Keith Zucéala, Dr. 
Stuart Bussell, Dr. Laura Choi 


STUART BUSSELL, M.D., LAURA CHOI, M.D.. 


KEITH ZUCCALA, M.D. 


DRS. KEITH ZUCCALA, LAURA CHOI AND STUART BUS- 


SELL, all fellows in the American College of Surgeons, are part 
of the surgical practice team afhliated with Western Connecticut 
Medical Group in Danbury. Together with Drs. John Borruso, 
Royd Fukumoto, Jeraldine Orlina and Valerie Staradub, they are 
committed to offering state-of-the-art surgery, with an emphasis 
on minimally invasive and endoscopic techniques. The practice is 
one of just a few in the country offering highly advanced micro- 
laparoscopic surgeries. As assistant clinical professors of surgery 
at the University of Vermont, all play a significant role in training 
residents and medical students. 

Drs. Zuccala and Choi are fellowship-trained, board-certified 
bariatric and general surgeons who work in close collaboration at 
the Center for Weight Loss Surgery. Dr. Choi is the center's direc- 
tor and Dr. Zuccala is chairman of surgery at Danbury Hospital. 
Since 2001, they have offered a multidisciplinary program to meet 


the physical and emotional needs of patients undergoing weight- 
loss surgeries, including gastric bypass, bands and sleeves. Beyond 
surgery, their team offers psychiatric and nutritional support. “We 
are grateful to be able to help our patients transform their lives,” 
says Dr. Zuccala. The doctors also perform laparoscopic and 
minimally invasive abdominal surgeries for a variety of gastroin- 
testinal disorders. 

Dr. Bussell is a board-certified colon and rectal surgeon and 
director of the Colon and Rectal Cancer Program at Danbury 
Hospital. His special expertise includes laparoscopic surgery for 
benign and malignant conditions, including colon and rectal 
cancer, diverticulitis, polyps and inflammatory bowel disease. He 
also specializes in proctology, which involves the treatment of 
hemorrhoids, anal fistulae, fissures and abscesses. “It is especially 
gratifying to care for patients with benign and malignant condi- 
tions at a difficult time in their lives,” says Dr. Bussell. 


WESTERN CONNECTICUT MEDICAL GROUP, SURGERY 


111 Osborne St., Ste. 123, Danbury ¢ (203) 739-7131 
Obesity.helo.com / Center for Weight Loss Surgery 
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STEPHEN CALDERON, M.D., HOWARD LANTNER, M.D.. 
STEPHAN LANGE, M.D., BRUCE CHOZICK, M.D. 


Board-certified neurosurgeons STEPHEN CALDERON, Chozick has seen patients for a full spectrum of spinal and intra- 
HOWARD LANTNER, STEPHAN LANGE, AND BRUCE cranial disorders, including brain tumors, aneurysms and spinal 
CHOZICK are experts in surgery of the brain and spine. They fusions. Since 2001, he has consistently been named a “Top Doc” 
treat a wide range of spine and brain disorders. Their practice in Connecticut Magazine, Best Doctors in America and Hartford 
is among the state’s premier centers for cutting-edge, minimally Magazine. 
invasive spinal and cranial procedures. Since 2011, they have been Dr. Lange is the winner of the Top Doctor of Connecticut 
the leading group in Connecticut for outpatient spine surgery. Award from 2001 to 2012 and Best Doctors of America Award 
The doctors have privileges at Saint Francis, Hartford, ECHN, from 2001 to 2012. With inpatient and surgical privileges at both 
HOCC and Middlesex hospitals, as well as the Glastonbury and Saint Francis Hospital and Hartford Hospital, Dr. Lange special- 
Connecticut surgery centers. izes in spinal injuries and the care of work-injured patients. 

Dr. Calderon has been in practice for 25 years and specializes in Dr. Lantner has been in neurological practice for more than 20 
neuro-oncology and minimally invasive spinal and intracranial years and has received numerous “Top Doc” awards. He is one 
surgery. His strong personal belief in personally attending to his of the few spine fellowship-trained neurosurgeons in Hartford 
patients throughout their course of treatment has resulted in County and has extensive experience with minimally invasive 
numerous Top Doctor of Connecticut and Hartford awards. procedures and complex spine surgery. For additional informa- 


Since finishing his training at Brown University 17 years ago, Dr, _ tion, see howardlantnermd.com. 


1000 Asylum Ave. Ste. 3208, Hartford ¢ (860) 522-7121 7 Elm St., Ste. 307, Enfield © (860) 522-7121 
704 Hebron Ave., Ste. 108, Glastonbury ¢ (860) 522-7121 1 Lake St., New Britain ¢ (860) 522-7121 
11 South Rd., Ste. 250, Farmington © (860) 522-7121 ctneurosurgery.com 
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DR. MICHAEL A. CASSETTA 


MEDICAL SCHOOL 

Kansas City University of Medicine and 
Biosciences 

HOSPITALS 

Bridgeport Hospital 

St. Vincent’s Medical Center 

Griffin Hospital 


PROFESSIONAL AFFILIATIONS 
American College of Rneumatology 
American Osteopathic Association 
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DR. GLENN M. RICH 


MEDICAL SCHOOL 
Cornell University Medical College 


HOSPITALS 
Bridgeport Hospital 
St. Vincent’s Medical Center 


PROFESSIONAL AFFILIATION 
The Endocrine Society 
American Diabetes Association 
American Association of Clinical 
Endocrinologists 













MICHAEL A. CASSETTA, D.O., GLENN M. RICH, M.D. 


DR. MICHAEL A. CASSETTA, a rheumatologist, and 
DR. GLENN M. RICH, an endocrinologist, are part of the 
Trumbull-based Fairfield County Medical Group. 

Dr. Cassetta, a graduate of University of Notre Dame and 
the Kansas City University of Medicine and Biosciences, treats 
patients with conditions such as rheumatoid arthritis, fibro- 
myalgia, lupus, osteoarthritis and gout. After completing an 
internal medicine residency at Saint Barnabas Hospital, he did 
his rheumatology fellowship at Mount Sinai Medical Center in 
New York. “Effective treatment of these chronic inflammatory 
and autoimmune disorders requires a long-term partnership 
among the patient, their rheumatologist and their primary-care 
physician,’ he says. He believes building strong relationships 
with both his patients and their other doctors is vital to helping 
them deal successfully with these conditions. “I see my relation- 
ship as working with my patients, not preaching to them,’ he 
says. ‘I am a big believer in patient education.’ 


FAIRFIELD COUNTY MEDICAL GROUP, PC 


Dr. Rich, a graduate of Cornell University Medical College, 
treats patients with diabetes, thyroid disease, osteoporosis, 
adrenal disorders and other metabolic syndromes. He did his 
internal medicine residency at St. Luke's Hospital, Columbia 
University College of Physicians and Surgeons, and his fellow- 
ship in endocrinology and hypertension at Brigham and Wom- 
ens Hospital, Harvard Medical School. He enjoys practicing 
both endocrinology and internal medicine and was previously 
honored to have been named a “Top Doc” in internal medicine 
in addition to his “Top Doc” honors in endocrinology. 

“There have been great advances in the management of diabe- 
tes, osteoporosis and thyroid disease,” he says. “Having a team 
approach with a certified diabetic educator is a great benefit to 
our patients.” In addition to a traditional medical practice, Dr. 
Rich offers concierge medicine in both internal medicine and 
endocrinology for a small group of patients. 


15 Corporate Dr., Trumbull ¢ (203) 459-5100 ¢ fairfieldcountymedical.com 
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State University of New York at Buffalo 


HOSPITAL 
Bridgeport Hospital 


PROFESSIONAL AFFILIATIONS 

American College of Obstetrics & 
Gynecology 

Connecticut Association of Physicians of 





Indian Origin 


RONIKA CHOUDHARY, M.D. 


DR. RONIKA CHOUDHARY continues to provide com- 
prehensive care for women of all ages. Treating the whole 
woman respectfully is the philosophy of her Trumbull-based 
OB/GYN practice. The health and well-being of her patients 
are paramount to the doctor, who sees women of all ages and 
reproductive phases. 

“I believe women’s concerns are often not heard,” she says. 
And so she takes great care to attentively listen to her patients 
to evaluate the personal circumstances, habits and stressors 
affecting their overall health. While “holistic medicine” is a 
term sometimes used too liberally, she is deeply committed to 
exploring the underlying causes of her patients’ health issues. 

“Tm very focused on prevention and a great believer in 
empowering women to be champions of their own health by 
helping them identify the most effective ways for them to make 
positive lifestyle choices,’ she explains. 

To enhance their total well-being, she has assembled a 
practice team that includes a visiting nutritionist and clinical 


WOMEN’S OBSTETRICS & GYNECOLOGY, PC 


psychologist. Her new colleague, Dr. Dina Barnaby, D.O. shares 
her compassionate treatment style while bringing special ex- 
pertise in minimally invasive da Vinci Robotics gynecological 
surgery to the practice. 

Dr. Choudhary’s office provides a warm and welcoming en- 
vironment for their patients. Obstetrical patients are nurtured 
and cared for by an amazing group of women. Both doctors 
establish supportive relationships with their patients over the 
the course of their pregnancy. 

Acknowledged by her peers with several consecutive “Top 
Doc” designations, Dr. Choudhary was honored as Bridgeport 
Hospital’s Physician of the Year in 2008. 

While she enjoys all aspects of her practice, she is especially 
gratified by her experiences treating women as they transition 
through the critical, but often ignored, stages of perimenopause 
and menopause. “What's essential is supporting and educat- 
ing these women as they go through these dramatic physical 
transitions.” 


115 Technology Dr., Ste. B107, Trumbull ¢ (203) 268-2239 © womensobandgyn.com 
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MICHAEL K. COHENURAM, M.D., ROBERT B. 
COOPER, M.D., ROBERT A. KLOSS, M.D. 


Drs. Michael Cohenuram, Robert Cooper and Robert Kloss 
are members of a nine-member oncology group that practice 
as part of the Praxiair Cancer Center, Danbury Hospital and 
Diebold Family Cancer Center, New Milford Hospital. The 
Center emphasizes a collaborative team approach in treating 
patients, working very closely with specially trained surgeons 
and radiation oncologists. “We strive to provide cutting-edge, 
compassionate care for our patients,’ says Dr. Kloss. 

DR. MICHAEL COHENURAM (right) received his medical 
degree from Mount Sinai School of Medicine in New York 
City, followed by his internship and residency at Brown Medi- 
cal School's Rhode Island Hospital/The Miriam Hospital and 
a medical oncology fellowship at Yale Cancer Center. He is 
board-certified in internal medicine, medical oncology and 
hematology and is a member of the American Society of Clini- 
cal Oncology. 

DR. ROBERT COOPER (left) earned his medical degree 
at the University of Pittsburgh School Of Medicine, followed 
by an internship and residency at Philadelphiass Pennsylva- 


nia Hospital and a fellowship at the University of Colorado 
Medical Center's Department of Hematology-Oncology. He 
later served in the United States Army Medical Corp's Walson 
Army Hospital in New Jersey. He is board-certified by the 
American Board of Internal Medicine in both internal medi- 
cine and medical oncology, has led the breast cancer program 
at the Praxair Cancer Center, and is a founder of Ann’s Place, a 
Danbury-based cancer support organization. 

DR. ROBERT KLOSS (center) is chief of hematology/on- 
cology at Western Connecticut Health Network, and, medical 
director of the Regional Hospice of Western Connecticut 
in Danbury. He received his medical degree from Jefferson 
Medical College at Thomas Jefferson University in Phila- 
delphia followed by an internship and residency at SUNY 
Buffalo. He completed a fellowship in hematology/oncology 
at Columbia Presbyterian Medical Center in New York City. 
He is board-certified in internal medicine, medical oncology, 
hospice and palliative medicine. 


WESTERN CONNECTICUT MEDICAL GROUP, DANBURY HOSPITAL PRAXAIR CANCER CENTER 
24 Hospital Ave., Danbury © (203) 7389-7893 © danburyhospital.org 
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ROBERT A. FELDMAN, M.D., YORK P. MOY, M.D., 
SAGAR M. PHATAK, M.D., MICHAEL J. FLANAGAN, M.D. 


Urology Specialists, PC, has been providing quality urologic 
services for more than 80 years to New Haven County and 
Western Connecticut. 

DR. ROBERT FELDMAN is medical director and principal 
investigator for the Connecticut Clinical Research Center's 
Urological Research Studies, which has been an active part of 
the practice for more than 20 years, through which it has been 
involved in many advances in clinical urology. He is affiliated 
with Waterbury Hospital and St. Mary’s Hospital. He graduated 
from Albert Einstein College of Medicine, interned at the Medi- 
cal College of Virginia, served in the Air Force and completed 
his urology residency and research fellowship at Yale-New 
Haven Hospital. 

DR. YORK P. MOY, a graduate of Yale University’s School of 
Medicine, did his general surgery and urology training at Yale- 
New Haven Hospital, and was a research fellow at the National 
Institutes of Health, Department of Pharmacology. Dr. Moy’s 
research background includes Department of Molecular Bio- 
chemistry and Department of Urology at Yale University. He has 
expertise in urologic oncology, stone disease, voiding dysfunc- 
tion and pediatric urology. 

DR. SAGAR M. PHATAK completed both general surgery 
and urology residencies at Yale-New Haven Hospital. He was a 


research fellow at the Urologic Oncology Branch of the National 
Cancer Institute studying new imaging techniques in prostate 
cancer detection. His interests include urologic oncology, stone 
disease, pediatric urology, male infertility and cryosurgery for 
urologic tumors. 

DR. MICHAEL J. FLANAGAN is the medical director of 
Urology Specialists and is a sub-investigator for Connecticut 
Clinical Research Center. He attended the UMDDNJ-Rutgers 
Medical School in New Jersey where he received his M.D. He 
served as a general surgery resident at Waterbury Hospital, and 
completed specialized training at Temple University. He has 
expertise in urologic cancer, stone disease, incontinence and 
robotic surgery. 

Dr. Flanagan says: “At Urology Specialists we work together to 
deliver comprehensive urologic care to our patients with a focus 
on the individual's specific needs, whether to treat a urologic 
cancer, kidney stones, sexual dysfunction or incontinence. We 
pride ourselves in staying abreast of the latest technologies, such 
as robotic surgery, and methods to treat or prevent these condi- 
tions. Often we work collaboratively with gynecologists, oncolo- 
gists, general surgeons, and our hospital partners to assure the 
best outcomes for our patients.’ 


UROLOGY SPECIALISTS, PC, CT CLINICAL RESEARCH CENTER, CT CENTER FOR CONTINENCE 


1579 Straits Toke., Suite 2A, Middlebury « (203) 757-8361 


10 Main St., So., Southbury ¢ (203) 757-8361 


455 Lewis Ave., Ste. 205, Meriden ¢ (203) 379-0605 
urospec.com 
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CRAIG FLOCH 


' MEDICAL SCHOOL 

Chicago Medical School 

HOSPITAL 

St. Vincent’s Medical Center 

) Norwalk Hospital 

PROFESSIONAL AFFILIATIONS 

Fellow, American College of Surgeons 

American Society of Metabolic & 
Bariatric Surgeons 

Society of Laparoendoscopic Surgeons 


CRAIG FLOCH, M.D., FACS, NEIL FLOCH, M.D., FACS © 


DR. CRAIG FLOCH and DR. NEIL FLOCH are brothers 
who work as a team to perform a broad spectrum of life- 
saving weight-loss surgery. Their 19-year-old practice has been 
designated a Center of Excellence® for Bariatric Surgery by the 
American Society for Metabolic & Bariatric Surgery (ASMBS). 
The doctors, Westport natives and sons of Dr. Martin Floch, 
Norwalk Hospital’s former chief of medicine, are committed 
to providing surgical excellence and compassionate care to all 
who seek to regain their health. Dr. Neil Floch, a graduate of the 
Boston University School of Medicine who completed his surgi- 
cal residency at New York's Beth Israel Medical Center and a fel- 
lowship in advanced laparoscopic surgery at the Mayo Clinic, is 
director of minimally invasive and bariatric surgery at Norwalk 
Hospital. Dr. Craig Floch, a graduate of Chicago Medical School 
who completed his surgical residency at Case Western Reserve, 
is director of bariatric surgery at St. Vincent's Medical Center. 
The board-certified surgeons are experts in state-of-the-art 


weight-loss procedures including gastric bypass, adjustable lap 
banding, sleeve gastrectomy and bariatric revision surgeries. 
While their practice has performed more than 3,000 weight-loss 
procedures, the doctors are also skilled advanced laparoscopic 
surgeons with expertise treating conditions such as reflux, hiatal 
hernias, gallbladder disease, breast, hernias and appendix. Dr. 
Craig Floch has been trained and is using the da Vinci robot 

for gastric bypass, sleeve gastrectomy as well as single incision 
gallbladder removal. 

They see bariatric surgery as a tool to address obesity. “There 
are medical and emotional aspects to what we do,’ says Dr. Neil 
Floch, “so each treatment plan is modeled to a patient’s needs.’ 
Dr. Craig Floch adds, “While we believe weight-loss surgery is 
an important step for our patients, we also work with them to 
encourage the behavior modifications needed for long-term suc- 
cess. We consider our patients patients for life and are prepared 
to support them on their journey of sustained weight loss.” 


FAIRFIELD COUNTY BARIATRICS & SURGICAL SPECIALISTS, PC 


148 East Ave., Ste. 3A, Norwalk ¢ (203) 899-0744 
1189 Post Rd., Ste. 3B, Fairfield ¢ (203) 256-9707 

778 Long Ridge Rd., Stamford ¢ (203) 348-0589 

1320 W. Main St., Bldg. 2, Waterbury ¢ (208) 597-1209 
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JUDITH L. GORELICK, M.D., FACS 


DR. JUDITH L. GORELICK is among the most experienced 
female neurosurgeons practicing today in Connecticut. She 
treats patients at New Haven-based Connecticut Neuroscience, 
PC, where she is part of a multidisciplinary team of neurosur- 
geons, pain-management and rehabilitation-medicine experts 
who focus on the treatment of degenerative spine conditions, 
brain tumors and diseases, peripheral nerve disorders and 
tumors of the pituitary gland. 

A rare female practitioner in her surgical field, Dr. Gorelick 
is proud of the attention and care she offers to patients, who 
often come to her with painful and life-threatening conditions, 
including cancer. “I believe the key is to really listen to the pa- 
tient,” she says. “I also spend a lot of time on education, explain- 
ing the condition and surgical options in a comprehensive way. 
I always approach my patients and their families in a manner 
that is responsive to their cares and concerns. My reputation is 
based on being extremely thorough and taking time with all of 
my patients.” 


CONNECTICUT NEUROSCIENCE, PC 


Dr. Gorelick is also part of a multidisciplinary team of radia- 
tion oncologists and physicians afhliated with the Hospital of 
Saint Raphael that performs radiosurgery using state-of-the art 
Cyberknife technology. This cutting-edge procedure deliv- 
ers stereotactic radiation to benign and malignant brain and 
spine tumors. “It results in significant reductions in treatment 
time and provides excellent results and outcomes for patients,” 
explains Dr. Gorelick. She also employs minimally invasive sur- 
gical techniques, when appropriate, for a variety of spinal condi- 
tions, shortening hospital stays and recovery time. “My goal is 
always to tailor surgery to the specific needs and concerns of 
each patient,’ she says. 

Dr. Gorelick has a special expertise treating diseases of the 
pituitary gland and skull base, a field she finds especially 
intriguing because of the varied presentation of symptoms and 
challenging diagnoses. The care for pituitary tumors is delivered 
in a team approach along with her colleagues in endocrinology, 
otolaryngology and neuro-ophthalmology. 


330 Orchard St., Ste. 316, New Haven e (2038) 781-3400 © neurosciences.com 
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JONATHAN GRAUER, M.D. 


DR. JONATHAN GRAUER specializes in spine care at Yale 
Orthopaedics, where he is an associate professor, co-director of 
the Yale-New Haven Hospital Spine Center and co-director of 
the Orthopaedic Spine Service. He graduated summa cum laude 
from Tufts University (Phi Beta Kappa) and cum laude from 
Yale School of Medicine (Alpha Omega Alpha). He completed 
his residency in orthopedic surgery at Yale-New Haven Hospital 
and did a fellowship in spine surgery at Thomas Jefferson Uni- 
versitys Rothman Institute. He has been published prolifically 
in medical journals and textbooks and lectures frequently at 
regional, national and international meetings. 

Dr. Grauer meets his patients’ individual needs through com- 
prehensive evaluations and leading-edge treatments with proven 
benefits. He helps patients of all ages recover from a variety of 
spinal conditions, including disc and degenerative problems, 
acute injuries, scoliosis, tumors and neurological deficits. Treat- 





MEDICAL SCHOOL 
Yale School of Medicine 
HOSPITAL 
Yale-New Haven Hospital 
PROFESSIONAL AFFILIATIONS 
American Academy of 

Orthopaedic Surgeons 
American Orthopaedic Association 
National Association of Spine Specialists 
Scoliosis Research Society 


ment must be “patient-specific and targeted” to help sufferers 
achieve active, pain-free lifestyles, he says. Nonsurgical treat- 
ments are often the best avenue, but in certain cases surgery can 
offer great advantages. He says, “Surgery may be very helpful for 
certain problems if other treatments have not been successful” 
When surgery is recommended, often it is to decompress the 
nerves or spinal cord or to stabilize the spine. He sees patients 
for primary spine issues, but many patients are also referred to 
him by other doctors for further attention, a second opinion or 
revision. He has many patients whose cases are unique and chal- 
lenging, and the treatments he and his integrated team provide 
can be, he says, “life-improving for them.” 

His practice is based at Yale-New Haven Hospital, and he sees 
patients in the Yale Department of Orthopaedic and Rehabilita- 
tion's main office in New Haven, a satellite office in Guilford, 
and at the Yale-New Haven Hospital Spine Center. 


YALE DEPARTMENT OF ORTHOPAEDICS AND REHABILITATION 


800 Howard Ave., New Haven e (208) 737-7463 
1445 Boston Post Rd., Guilford ¢ (203) 453-1102 


One Long Wharf Dr., New Haven e (203) 737-7463 
orthopaedics.yale.edu 
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JEFFREY N. KAPLAN, M.D. 


DR. JEFFREY N. KAPLAN has been honored with a “Top 
Doctor” award for five consecutive years from the Consumers’ 
Research Council in the Guide to America’s Top Ophthalmolo- 
gists. After completing his ophthalmology residency at Down- 
state Medical Center in New York City, he was recruited to join 
world-renowned ophthalmologist Dr. Seymour Dubroff in the 
Greater Washington, D.C. area to participate in a fellowship 
program to study and perform some of the most innovative 
ophthalmic surgical techniques, including phacoemulsification 
cataract surgery. He has been invited to teach fellow oph- 
thalmologists these latest techniques of cataract surgery and 
intraocular lens implantation. 

To date, Dr. Kaplan has performed more than 12,000 cataract 
surgeries. His surgical expertise includes implanting specialty 
intraocular lenses such as the Toric lens to correct astigmatism 
and multifocal intraocular lenses to eliminate or reduce the 
need for reading glasses after cataract surgery. “Doctors and 
patients have different choices when it comes to the type of lens 


EYE GROUP OF CONNECTICUT, LLC 





MEDICAL SCHOOL 
Stony Brook University 

School of Medicine 
HOSPITAL 
Bridgeport Hospital 
PROFESSIONAL AFFILIATIONS 
American Academy of Ophthalmology 
American Medical Association 
Fairfield County Medical Society 
Connecticut Society of Eye Physicians 


that is implanted during cataract surgery,’ he notes. “There are 
definite differences in each. Some are better for reading, some for 
intermediate and distance.” They still yield good results, but must 
be tailored to each individual. “You have to know the risks and 
benefits,’ he says. “People with astigmatism, glaucoma or macular 
degeneration may not be good candidates for multifocal lenses, 
which cut some light,” he explains. “You don't want to magnify 
existing problems and take away the benefits of the specialty lens. 
I take the time to make sure that I can maximize the outcome and 
that the patient’s goals and mine coincide with each other’ 

Dr. Kaplan is a member of the American Academy of 
Ophthalmology and a diplomate of the American Board of 
Ophthalmology. He is honored to be partners with Dr. Jeftrey 
Sandler and Dr. Anthony Masi in the Eye Group of Connecticut. 
The doctors are aware of the precious nature of sight and are 
very proud that their staff strives to provide each patient with a 
warm and welcoming atmosphere whether the patient is there 
for a routine eye exam or a significant vision problem. 


4699 Main St., Bridgeport © (203) 374-8182 © eyegroupct.com 
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TARIK KARDESTUNCER, M.D. 





DR. TARIK KARDESTUNCER is a fourth-generation Con- home and return to work the same day. Among patient testimo- 
necticut Yankee. He earned his B.A. from UConn in his native nials is the report of a mason who built a chimney the day after 
Storrs and medical degree from UConn School of Medicine. the surgery. 

He did his internship at Columbia-Presbyterian Hospital and Dr. Kardestuncer believes that the hand, wrist and elbow make 
residency at UConn before getting further specialty training at up “the most complex and challenging subspecialty in ortho- 
Harvard Medical School, where he completed a fellowship in pedics because the anatomy is so intricate and delicate.” There 
hand and upper extremity surgery. “Some of the grandfathers are few subspecialists in this area, especially in elbow treatment. 
of hand surgery were there” at Mass General, Brigham and He treats people with arthritis, tendonitis, peripheral nerve 
Womens and Boston Children’s hospitals, he says, with training disorders and hand deformities. He performs all hand surgeries, 
that “was unparalleled by other programs” in treating trauma, including complete restoration even after severe trauma, as well 
arthritis and congenital anomalies. Additionally, he holds a as arthroscopic, nerve and microsurgery, and joint replacement 
Certificate of Added Qualifications in Hand Surgery. (the latter is rarely done in the New London area). He still works 

Recently Dr. Kardestuncer, who is board-certified, helped closely with colleagues in Boston when treating extraordi- 
perfect a surgical technique to treat carpal tunnel syndrome that _narily complex or unusual cases. He notes, “There are dramatic 
offers faster recovery than other endoscopic hand surgery. He advances in the field of hand and upper extremity surgery,’ and 
has done more than 1,000 of these minimally invasive surgeries. he is committed to making those developments available to his 
The five-minute procedure enables patients to drive themselves patients. 


NORWICH ORTHOPEDIC GROUP, PC 
82 New Park Ave., North Franklin © (860) 889-7345 ¢ norwichorthopedic.com ¢ orthodoc.aaos.org/drtk/ 
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JOHN M. KEGGI, M.D. 


DR. JOHN KEGGI graduated with honors from the Univer- 
sity of Wisconsin at Madison where he was a member of Phi 
Beta Kappa. He earned his medical degree from the Univer- 
sity of Wisconsin Medical School. He did his general surgery 
internship and residency in orthopedic surgery at Yale-New 
Haven Hospital. He completed a fellowship in pediatric ortho- 
pedics at Newington Children’s Hospital and a fellowship in 
adult hip and knee reconstruction at Waterbury Hospital. 

Dr. Keggi specializes in direct anterior hip replacement 
and has more than 20 years’ experience with this minimally 
invasive technique. Many studies report better outcomes with 
anterior approach surgery, allowing patients to return to activi- 
ties sooner than with other techniques. He also specializes in 


ORTHOPAEDICS NEW ENGLAND 


1579 Straits Tok., Middlebury ¢ (203) 598-0700 
169 Danbury Rd., New Milford ¢ (203) 598-0700 
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Surgeons 
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knee replacement surgery with blood-saving technologies and 
methods that can reduce or eliminate transfusions. Dr. Keggi 
teaches these techniques to surgeons all over the world and his 
work is often published in scientific articles and books. 

He performs most of his surgeries at the Connecticut Joint 
Replacement Institute (CJRI), part of Saint Francis Hospital 
and Medical Center in Hartford. CJRI is a “well-organized hos- 
pital within a hospital,” says Dr. Keggi. “We work with the same 
teams every day which is a tremendous benefit for our patients.” 

Dr. Keggi sees patients of all ages and finds joint surgery 
becoming more common especially among active baby boom- 
ers. “The blessing is that we live at a time when there are many, 
many choices,’ he says. 


1000 Asylum Ave., Ste. 2108, Hartford © (203) 598-0700 
OrthoNewEngland.com 
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AHMED M. KHAN, M.D. 


DR. AHMED M. KHAN graduated magna cum laude from 
Cornell University with a Bachelor of Science degree in biology, 
anatomy and physiology. He earned his medical degree from 
the University of Connecticut School of Medicine. Dr. Khan 
completed his residency in neurological surgery at Brown Uni- 
versity. He also completed an internship in general surgery at 
the University of Connecticut. Dr. Khan is chief of neurosurgery 
at The Hospital of Central Connecticut and an assistant clinical 
professor of neurosurgery at the University of Connecticut 
School of Medicine. He is a member of the board of directors of 
the Hartford County Medical Association. 

Dr. Khan's practice involves complex spine and cranial surgery. 
He implements the latest techniques in stereotactic radiosur- 
gery, disc replacement and minimally invasive endoscopic 
surgery. He is one of the few Connecticut neurosurgeons who 
perform spine and brain radiosurgery. 
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To keep abreast of current technology, Dr. Khan is actively 
involved in research regarding lumbar disc replacements and 
stem cell technology for spinal fusions. He regularly consults on 
the development of spinal implants and teaches advanced tech- 
niques through workshops and lectures. Dr. Khan also treats 
patients for chronic pain by using many successful procedures, 
including the implantation of spinal stimulators. He performs 
the majority of his surgeries at The Hospital of Central Con- 
necticut in New Britain. 

“I try to treat patients as a whole and understand the other 
aspects of their lives,” says Dr. Khan. “So many things go with 
patients’ illnesses—inability to work, relationships with fam- 
ily, financial issues. I like to think that in our practice we help 
people in a complete manner, rather than focus exclusively on 
medical issues.” 


CENTRAL CONNECTICUT NEUROSURGERY & SPINE, LLC 
AO Hart St., New Britain e 1131 West St., Southington ¢ (860) 225-1227 


centralctneuro.com 
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DAVID C. LEVI, MD 


DR. DAVID LEV! understands that it’s not necessarily a good 
day when you have to visit the doctor for your pain. “There's a 
major focus today on the treatment of pain in this country,’ he 
says. © Thankfully with the advent of minimally invasive proce- 
dures, newer medications and various non-narcotic treatments, 
we've been able to go a long way toward allowing patients to 
return to the lives they want to live. To achieve that goal we 
guide our patients in a positive way allowing them to become 
functional with as little pain as possible.” He says that any rec- 
ommendations he makes for their treatment are the very same 
recommendations he would make for a family member. 

He notes that a major change he’ seen in his patients over 
the last few years has been their ability to inform and educate 
themselves concerning their conditions. “Quite a few of our pa- 
tients arrive at an appointment and they've already researched 
their problems. They've viewed procedures to the point where 
they come in here much better informed than patients of ten 
years ago. And, that’s a good thing since education is a primary 
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function for me with my patients. If the patient is informed, that 


makes for a much better conversation about their treatment. ” 

His practice, although good-sized, takes pride in the personal 
interest it accords in each patient, remaining focused on their 
individual needs. His major reward: “When a patient commu- 
nicates to us that they've been able to return to running, playing 
golf or lifting their grandchildren.” 

Dr. Levi, who is the president and medical director of Pain 
and Spine Specialists of Connecticut, earned his undergraduate 
degree and doctorate in Anesthesiology from the University of 
Michigan. He received his medical degree from the University 
of Medicine and Dentistry of New Jersey, Newark, N.J. and 
completed his residency in anesthesia training and a pain man- 
agement fellowship at Stanford University. He completed his 
internship at the Mayo Clinic 

Certified in anesthesiology and pain management by the 
American Board of Anesthesiology, his specialties are anesthesi- 
ology, pain medicine, pain management and spine health. 


PAIN AND SPINE SPECIALISTS OF CONNECTICUT, LLC 


67 Sandpit Road, Ste. 308, Danbury e 
(203) 743-7246 


1579 Straits Turnpike, Middlebury 
131 Kent Road, New Milford 


5520 Park Avenue, Trumbull 
11 South Rd., Farmington 
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DELIA MANJONEY, M.D. 


DR. DELIA MANJONEY comes from a family that includes general ophthalmology. About three years ago, she began to 


several physicians—namely, her father, two of her uncles and offer cosmetic procedures because some of her female patients 
four siblings. “Having family members as medical professionals were expressing a desire to look younger and she welcomed the 
gives me a different perspective on things,’ she says. She gradu- opportunity to learn a new application for Botox®—a treatment 
ated magna cum laude from Roanoke College before earning that ophthalmologists have been using for more than 20 years 
her medical degree from the University of Vermont College of for other disorders of and near the eyes. 
Medicine. She completed her internship and residency in pedi- Whatever treatment and surgery she does, Dr. Manjoney 
atrics at the University of Texas Children’s Medical Center and makes sure that her patients understand what they can expect 
a partial fellowship in pediatric cardiology at UCSF before she after the procedure because nothing in medicine is going to 
made the decision to go into ophthalmology. Ophthalmology, be perfect. “It's a compromise,’ she says. “It’s not going to be 
she says, is a “nice blend of patient contact, strong interpersonal __ like when they were 16, but it’s going to be better than their 
relationships and surgery, adding that “it is very rewarding to current situation.” She is also forthright with her staff. “I stress 
be able to restore someone’ vision.” to my staff to treat patients the way that they would want to be 
Dr. Manjoney practiced comprehensive ophthalmology treated,’ she says. “It doesn't matter if a doctor’s skills are great. 
with her father for 15 years before going into solo practice. If a patient isn't treated well, he or she won't come back. ‘This is 
She specializes in cataract surgery, treatment of glaucoma and really a team effort.” 


DELIA MANJONEY, M.D. 
2/20 Main St., Bridgeport ¢ (203) 576-6500 ¢ manjoneyeye.com 
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PAUL F. NEE, M.D., GARY S. SCHLEITER, M.D. 


DR. PAUL F. NEE and DR. GARY S. SCHLEITER, together 
with other physicians and health-care staff at Western Connecti- 
cut Medical Group’s Infectious Diseases Department, provide 
care at Danbury Hospital for patients with infectious diseases. 

Dr. Nee earned his undergraduate degree at Boston College and 
his medical degree at New York Medical College. He completed 
his internship at Deaconess Hospital in Boston and residency 
at Beth Israel Deaconess Medical Center of Harvard Medical 
School, followed by a fellowship in infectious diseases at Yale- 
New Haven Hospital. He is certified by the American Board of 
Internal Medicine/Infectious Disease and is a member of the 
Infectious Diseases Society of America. In addition, he is an assis- 
tant clinical professor of medicine at the University of Vermont. 
“It's critical to be up-front and honest with patients while treating 
them to the best of my ability,” he says. Dr. Nee says the practice 
also treats patients with bone and joint infections, hospital-ac- 
quired infections, cancer patients with secondary infections and 
diseases in travelers returning from abroad. 

Dr. Schleiter, chief of the Infectious Diseases Department at 


Danbury Hospital, earned his undergraduate degree with honors 
at Duke University and his medical degree at Bowman Gray 
School of Medicine at Wake Forest University. He completed his 
internship and residency at the University of Connecticut Health 
Center, a fellowship in infectious diseases at the University of 
Massachusetts School of Medicine, and is currently an instruc- 
tor of medicine at the Yale University School of Medicine. In 
addition, he is an assistant clinical professor of medicine at the 
University of Vermont. “We see complex problems over a broad 
spectrum of conditions,’ he says. “We interface with doctors from 
many other specialties.” One quarter of the groups practice is 
focused on HIV patients, but it treats many infectious diseases, 
which Dr. Schleiter defines as any disease caused by a virus, 
parasite, bacteria or fungus. In addition to HIV, this can include 
tuberculosis, bone infections, endocarditis and infections related 
to diabetes. Drs. Nee and Schleiter are involved with the educa- 
tion of medical students and postgraduate physicians who carry 
out their residencies at Danbury Hospital. 


WESTERN CONNECTICUT MEDICAL GROUP, INFECTIOUS DISEASES 
33 Germantown Rd., Danbury ¢ (203) 739-8310 ¢ WesternConnecticutMedicalGroup.org 
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ERIC J. OLSON, M.D. 


DR. ERIC J. OLSON specializes in the treatment and repair of 
shoulder and knee problems. After graduating from the Colum- 
bia University College of Physicians and Surgeons, he completed 
his general surgery internship, orthopedic surgery residency and 
sports medicine fellowship at the University of Pittsburgh Medi- 
cal Center. He then served in the U.S. Army as chief of sports 
medicine at the Walter Reed Medical Center. 

Dr. Olson attributes his passion for orthopedic surgery to its 
many clinical challenges: “It combines my mind, my great train- 
ing, my hands, technology and visual thinking, and allows me 
to change people’s lives for the better.’ He's especially intrigued 
by the puzzle of repairing tendons and bones, particularly in the 
shoulder, a joint he considers intellectually stimulating. “T also 
enjoy the variety of problems I can now repair with advanced 
arthroscopic techniques,’ he says. 

His patients, many of them athletes or active baby boomers, 
seek his expertise to treat a variety of problems such as shoulder 
pain and instability, rotator cuff tears, impingement syndrome, 
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SLAP lesions, meniscus tears and ligament injuries. He approach- 
es their treatment with the goal of restoring function so they can 
resume normal activities and return to the sports they enjoy. 

Dr. Olson takes an active interest in alternative therapies such 
as massage, Reiki energy work, hypnotherapy, yoga, myofascial 
release techniques and chiropractic. When he finds that physical 
therapy and traditional methods are not successful, he works in 
consultation with complementary medical practitioners to help 
his patients find appropriate ways to reduce pain and enhance 
healing. “I am comfortable taking off one hat and putting on 
another, and want my patients to understand that I have more 
things in my arsenal besides surgery.’ 

He and his wife, Beatriz, an endocrinologist in private practice 
in Middlebury, are founders of Lotus, The Educational Center for 
Integrative Healing and Wellness Inc., a network of independent 
Connecticut health professionals interested in the study of inte- 
grative medicine. He is also proud to have served as team physi- 
cian for the Naugatuck High School football team for 18 years. 


1211 West Main St., Waterbury © (203) 755-0163 ¢ waterburyortho.com 
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Left to right: Dr. Nicholas A. 
Viner, Dr. Edward B: Paraiso, 
Dr. Robert P. Weinstein 


EDWARD B. PARAISO, M.D., NICHOLAS A. VINER, 
M.D., ROBERT P. WEINSTEIN, M.D. 


The medical staff of Urologic Associates of Bridgeport encour- 
ages patients to play an active role in their treatment. The prac- 
tice, composed of Drs. Edward Paraiso II, Nicholas A. Viner and 
Robert P. Weinstein, with partners Drs. Arthur C. Pinto, Jeremy 
D. Kaufman, Howard L. Zuckerman and Physicians’ Assistant 
Linda Gale, stays abreast of the latest treatments and technologi- 
cal advances to ensure the highest urological care. All physicians 
are board-certified urologists with subspecialties covering a wide 
spectrum of urological diseases in men, women and children. 
Among the services and procedures provided are: Robotic and 
minimally invasive surgery for the prostate, kidney, and bladder; 
advanced treatments for benign prostatic hyperplasia (BPH); 
no-scapel vasectomy; male sexual health and male infertility; 
urinary incontinence and voiding dysfunction; pediatric urol- 
ogy; stone disease (treatment and prevention). 

Urological Associates of Bridgeport is affiliated with Bridge- 


port Hospital, St. Vincent’s Medical Center and Milford Hospital. 


EDWARD B. PARAISO II received his B.S. degree from SUNY 
Albany and medical degree from Albert Einstein College of 
Medicine, with distinction in research. He completed residen- 
cies in general surgery and urology at SUNY Downstate Medical 
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Center and is certified by the American Board of Urology. He is 
a member of the American Urological Association and Endou- 
rological Society. He practices general urology focusing on uro- 
logical oncological surgery, which includes robotic cystectomy, 
partial nephrectomy and prostatectomy. 

NICHOLAS A. VINER earned his undergraduate degree from 
The College of Holy Cross, medical degree from Vanderbilt 
Medical School, and completed residencies in general surgery 
at Greenwich Hospital and urology at Vanderbilt Hospital. He is 
board-certified in urology and is a fellow of the American Col- 
lege of Surgeons. 

ROBERT P. WEINSTEIN received his B.S. from SUNY Albany 
and medical degree from SUNY Health Science Center, where he 
was chief resident and clinical assistant instructor of surgery and 
urology. He is a member of Alpha Omega Alpha, the American 
Medical Association and the American Urological Association 
and is certified by the American Board of Urology. 

Dr. Weinstein says: “one of the most important attributes of 
our practice is the comprehensive approach and technological 
advances that ultimately brings great benefit to our patients’ 


52 Beach Rd., Fairfield ¢ (203) 255-6825 
urolassoc.com 
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BHAVESH R. PATEL, M.D. 


DR. BHAVESH R. PATEL is the founder and president of 
Interventional Spine & Sports Medicine, PC. He has been 
treating patients in the Greater Waterbury area for a decade, 
founding his solo, private practice in 2010 to reflect his belief in 
more personalized patient care. He is board-certified in physical 
medicine and rehabilitation as well as pain medicine. His treat- 
ment philosophy is to help his patients avoid surgery whenever 
possible, using a multidisciplinary approach to the prevention 
and treatment of spine and musculoskeletal injuries. 

His goal is to help patients suffering from a broad range of 
conditions eliminate pain and restore function using the most 
conservative measures possible. He often combines treatment 
protocols including medications, physical therapy, exercise and 
X-ray-guided therapeutic spinal injections to decrease pain 
and inflammation so patients can progress to physical therapy 
regimens. 

Dr. Patel is pleased to now be able to offer his patents ultra- 
sound-guided peripheral joint injections. These state-of-the- 
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art treatments provide a painless, low-radiation option and 
excellent therapeutic results for pain in joints including knees, 
shoulders, ankles, hips and wrists. His areas of special expertise 
include X-ray-guided spinal injections and percutaneous disc 
decompression. He is also trained in electrodiagnostic medicine 
(NCS/EMG) to diagnose peripheral nerve injuries. His “Spine 
Suite” uses the latest fluoroscopy machines, which employ DSA 
technology to assure the safe and accurate delivery of steroid 
medications. 

Dr. Patel did his residency in physical medicine and reha- 
bilitation at the Temple University School of Medicine and a 
fellowship in interventional spine and sports medicine at New 
York City’s world-renowned Spine Institute at Beth Israel Medi- 
cal Center. “The most rewarding aspect of my work is enabling 
my patients to function pain-free in their daily lives, he says. He 
strives to be accessible, seeing emergency patients within 24 to 
48 hours. Patients in extreme pain appreciate the care and atten- 
tion they receive from his entire staff. 


1625 Straits Toke., Ste. 205, Middlebury ¢ (203) 598-PAIN (7246) ¢ ctspinedoc.com 
Satellite offices: 2543 Dixwell Ave., Hamden ¢ Opening in May 2013 166 Waterbury Rd., Ste. 204, Prospect 
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KEVIN D. PLANCHER, M.D. 


DR. KEVIN D. PLANCHER graduated from Trinity College 
with a B.S. in biochemistry and chemistry then obtained his 
M.S. in physiology from Georgetown University. He earned his 
medical degree cum laude from Georgetown and completed 
his residency at the Harvard Combined Orthopaedic program. 
He completed two Fellowships: at The Indiana Hand Center in 
hand and microvascular surgery and at the Steadman-Hawkins 
Clinic in sports medicine and shoulder and knee reconstruc- 
tion. He is a founding member for the Educational Enhance- 
ment Fund of the American Academy of Orthopaedic Surgeons. 

Dr. Plancher is a leading orthopaedic surgeon and sports 
medicine expert with extensive practice in knee, shoulder, el- 
bow, and hand injuries. He specializes in treating ACL tears and 
shoulder injuries, which he sees frequently as a physician for 
the U.S. Ski Team and head team physician for Manhattanville 
College. His minimally invasive procedures include: partial knee 
replacements, rotator cuff arthroscopies, instability in shoulders, 
total shoulder replacements and arthroscopic elbow release for 
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severe tennis elbow. He also developed the release of a nerve 
arthroscopically for posterior shoulder pain in overhead throw- 
ers and volleyball players. He has a keen interest in adolescent 
sports injuries and injury prevention for young female athletes. 

Dr. Plancher lectures extensively worldwide on issues related 
to orthopaedic procedures and sports medicine injury man- 
agement. He is Fellowship Director for an ACGME accredited 
sports medicine program in NYC and CT. In 2001, he founded 
“The Orthopaedic Foundation for Active Lifestyles,’ a non- 
profit foundation to help advance local training and research in 
orthopaedic sports medicine. 

Dr. Plancher serves as principal investigator on clinical tri- 
als, including one in which six US. sites are participating in a 
five-year study of a new product, cartilage “plugs” used to fill 
in arthritic lesions in the knee. He most recently chaired the 
“Emerging Techniques in Orthopaedics” national conference, 
attended by over 450 sports medicine physicians in an effort to 
teach new treatments and techniques in sports medicine. 


1160 Park Ave., New York, NY ¢ (212) 876-5200 ¢ plancherortho.com; ofals.org 
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GARY PRICE, M.D., M.B.A. 


DR. GARY PRICE became fascinated with plastic surgery as a 
first-year medical student at Penn State College of Medicine. “T 
continued to work in plastic surgery for the remainder of my four 
years of medical school,’ he says, “and by the time I graduated 
could not imagine doing anything else.” After completing train- 
ing in general surgery and then plastic surgery at Yale, Dr. Price 
established his practice in New Haven and Guilford, where he 
specializes in cosmetic surgery. He gives credit to the support of a 
caring, patient-focused staff for his success since then. 

Dr. Price has a reputation for achieving a natural look in facial 
rejuvenation. His office includes a licensed surgical facility that 
offers privacy, convenience, comfort and safety. In addition to 
a full spectrum of surgical and noninvasive solutions for facial 
aging, his practice has recently added 3-D computer simulation, 
a new technology that dramatically improves communication 
between surgeon and patient before breast and facial procedures. 


THE PRACTICE OF DR. GARY PRICE, M.D., PC 
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He notes that during the past 10 years there have been major 
advances in anti-aging procedures. Newer techniques, including 
lasers and various types of injectable fillers, help restore a more 
youthful appearance. “The results can be quite dramatic,’ he says, 
noting that many can take less than an hour to accomplish. “Our 
surgical techniques have evolved significantly during that time as 
well,’ he adds, “with incisions and recovery times getting shorter 
for many of our traditional operations-’ 

Dr. Price has appeared in numerous TV, newspaper and 
magazine stories about plastic surgery, and has participated in 
many medical missions to developing countries. He is the past 
president of the Connecticut State Medical Society, Connecticut 
Society of Plastic Surgeons and the New England Society of Plas- 
tic Surgeons. He received an M.B.A. in 2008 from the Yale School 
of Management. 


5 Durham Rad., Ste. 1-8, Guilford © (203) 453-6635 e drgaryprice.com 
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YOU SUNG SANG, M.D., FACG, AGAF 


DR. YOU SUNG SANG is a board-certified, fellowship- 
trained expert in gastroenterology, who has been practicing in 
New London County for the past 20 years with his long-time 
friend and professional partner, Dr. Kolala R. Sridhar. “We, 
along with our physician extenders, continue to offer high- 
quality and compassionate medical care to the people of Eastern 
Connecticut,’ he says. Their practice offers a full spectrum of 
GI services that include office and hospital consultations for 
all forms of digestive and liver diseases, infusion therapy for 
inflammatory bowel disease, capsule endoscopy of the small 
intestine and direct-access screening colonoscopy. “Our expertly 
trained team will walk you through every step, from initial 
consultation and diagnosis to treatment,’ says Dr. Sang. “At our 
practice, we care about you and your well-being.” 

Dr. Sang graduated cum laude from Columbia University with 


YOU SUNG SANG, M.D., FACG, AGAF 


a double major in biology and psychology. After earning his 
medical degree from the Mount Sinai School of Medicine, he 
did his internship and residency at Beth Israel Medical Center. 
He completed his fellowship in gastroenterology at Nassau 
County Medical Center. He specializes in diagnosing colon can- 
cer and treating inflammatory bowel disease and hepatitis B. 
Dr. Sang serves as medical director of the Eastern Connecti- 
cut Endoscopy Center, a freestanding ambulatory center that 
offers state-of-the-art high-definition and capsule endoscopies 
to diagnose subtle lesions and precancerous conditions in more 
difficult-to-reach areas. He notes that major advances have 
revolutionized the treatment of Crohn’s disease and ulcerative 
colitis. He explains that “these new modalities have enabled us 
to take care of even the toughest cases of familial colon cancer 
syndromes and allowed these patients to lead normal lives.’ 


79 Wawecus St., Norwich e (860) 859-9061 ¢ SangandSridharDigestiveDisease.com 
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PRASAD SRINIVASAN, M.D. 


DR. PRASAD SRINIVASAN believes that it is extremely im- 
portant to listen to patients. “That is our strength” he says. “We 
hear what our patients have to say to us. By doing that, we're 
better able to relate to them and meet their needs.” 

Dr. Srinivasan, a board-certified allergist, has been practicing 
in the Glastonbury and Hartford areas for more than 30 years. 
He treats pediatric and adult patients with allergies. 

After completing medical school in India, he was chief 
pediatric resident at Brookdale Hospital, Brooklyn, N.Y., and 
completed his fellowship in allergy and immunology at Michael 
Reese Hospital in Chicago. 

He says that patients contact him for treatment of a variety of 
problems including seasonal and perennial allergies, food and 
drug allergies, bee stings, hives or swelling. “There have been 
numerous developments in allergy treatments, hence broaden- 
ing the treatment options we are able to provide our patients.” 


ALLERGY ASSOCIATES OF HARTFORD, PC 
300 Hebron Ave., Glastonbury ¢ (860) 659-8904 
19 Woodland St., Hartford ¢ (860) 246-7273 
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He also notes that patients have changed as well. “Patients 
today are much better informed and educated than in the past. 
When they come to my office, they are already aware of their 
options. While some of the information they have may be 
incomplete or misinformation, I still welcome this change and 
appreciate the opportunity to have these informed conversations 
with patients.” 

He says that the greatest satisfaction he’s enjoyed in his prac- 
tice has been the confidence and trust that has been established 
between the practice and its patients. “It’s very satisfying to 
know that you are doing what is right by the patients. This has 
been proven to us when families return to us for treatment with 
not only their children, but with their children’s children. That 
speaks volumes about the trust and confidence that we've been 
able to establish.” 


335 Highland Ave., Cheshire ¢ (860) 659-8904 
43 West Main St. ¢ Rockville ¢ (860) 875-7660 
allergyassociatesofhartford.net 
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JOHN G. STRUGAR, M.D. 


DR. JOHN G. STRUGAR believes that neurosurgeons today 
are fighting against a combination of environmentally induced 
damage to the body and to the genetic accumulation of thou- 
sands of years of evolution, as they try to extend health and life 
spans. “To accomplish that goal while doing what makes sense, 
the challenge remains to apply our surgical knowledge while not 
putting the patient at risk,” he says. 

A board-certified neurological surgeon who specializes in 
intracranial and spinal surgery, Dr. Strugar maintains that a 
well-informed patient is a major asset when it comes to treating 
brain tumors, spine and peripheral nerve problems. “I want 
my patients to be well-informed and learn, so they can better 
understand the often life-changing diagnoses they are facing,’ 
he says. “This allows me to move the patient to a more complex 
understanding. It's a great assistance when the patient becomes 
a partner in the treatment.” 

In addition to the need to educate patients, Dr. Strugar notes 
that technology has had a major impact on his practice. “Enor- 
mous changes such as artificial spinal discs, variable-pressure 
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shunting techniques and minimally invasive procedures have 
allowed us to be much more efficient and successful in treating 
patients,” he says. 

Dr. Strugar’s uppermost goal is to preserve the patient's func- 
tion. “I treat my patients just as I would treat a family member,” 
he says. “There is no better feeling than when I achieve a result 
in which the patient is clearly helped by the intervention.” One 
of his greatest satisfactions, he says, is “personally knowing the 
people and the families I treat.” 

Dr. Strugar, who completed his medical education and neuro- 
surgical training at New York University and the Yale University 
School of Medicine, is an assistant clinical professor in the 
Department of Neurosurgery at Yale University, and chief of 
neurosurgery at Waterbury Hospital. He has extensive experi- 
ence with minimally invasive spinal surgery, disc arthroplasty 
(artificial discs), spinal tumors and intracranial tumors of the 
skull base. He has published and presented extensive research 
on a wide range of topics including brain and spinal tumors and 
acute spinal cord and traumatic brain injury. 


NEUROSURGERY, ORTHOPAEDICS & SPINE SPECIALISTS, PC 
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M. MAHER SUEDE, M.D. 


DR. M. MAHER SUEDE gains the greatest satisfaction from 
his general surgery practice when he is able to reassure, cure or 
improve his patients lives. “Patients come to us with a serious 
problem,” he says. “They're nervous or scared. We're able to see 
them through the whole journey, to offer comfort, compassion 
and the most advanced surgical techniques to improve their 
lives” Dr. Suede sees patients for a variety of medical conditions 
including thyroid and parathyroid problems, breast tumors, 
gallbladder disease, hernias and small- and large-intestinal 
disorders. 

In treating these conditions, he uses the most advanced mini- 
mally invasive, laparoscopic and robotic surgery. He also uses 
state-of-the-art office-based endovenous treatment for varicose 
veins that will allow patients to return to work and their normal 
lives in a very short period of time. He has earned a reputation 
for providing expedited, compassionate care for all his patients, 
and especially patients referred to him with a possible malignant 
condition. 

Dr. Suede says that a major reason his practice stands apart 


SUEDE SURGICAL CARE, LLC 
2/2 Main St., Manchester ¢ (860) 4382-2100 


| 128 APRIL 2013 connecticutmag.com | 


SPECIAL ADVERTISING SECTION 





MEDICAL SCHOOL 
Damascus University School of Medicine 
HOSPITALS 

Manchester Memorial Hospital 

Rockville General Hospital 

Saint Francis Hospital and Medical Center 
PROFESSIONAL AFFILIATIONS 
American College of Surgeons 

American Society of Breast Surgeons 


from others is the wide range of procedures he offers for the 
treatment of various problems. “Because of excellent results and 
my friendly caring staff, patients return for different conditions, 
and refer their family and friends,’ he says. 

He adds that his patients today are much more educated 
and informed than they've been in the past. “Patients conduct 
research online. As a result, they're able to look up their physi- 
cian reviews in advance. This only serves as a benefit in that it 
increases their awareness of treatments and in general improves 
the quality of their care.” 

Dr. Suede earned his medical degree from Damascus Uni- 
versity School of Medicine in Syria and interned at Monmouth 
Medical Center. He completed his residency in general surgery 
at New York Methodist Hospital and a fellowship in surgi- 
cal critical care at Hartford Hospital. He is board certified for 
surgery and surgical critical care by the American Board of 
Surgery. He is the chairman of the Department of Surgery at 
Eastern Connecticut Health Network and a member of the 
Breast Care Collaborative program there. 
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ALAN 8S. WAITZE, M.D. 


DR. ALAN S. WAITZE practices at Neurosurgery, Ortho- 
paedics & Spine Specialists, a comprehensive spine practice 
with offices in Waterbury and Southbury. The practice includes 
neurosurgeons, orthopedic surgeons, pain management 
specialists, a physiatrist, a chiropractor and physical therapists. 
Dr. Waitze performs surgery only when absolutely necessary, 
making sure that patients have first tried nonsurgical treat- 
ment in order to alleviate their symptoms. When surgery 
is necessary, Dr. Waitze is an expert in brain surgery and 
complex spine surgery, in minimally invasive surgery and disc 
replacement. He is one of just a few surgeons in the state who 
is qualified to perform XLIF, a minimally invasive form of 
spinal fusion that is done from the side of the body instead of 
the front or back. 
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Dr. Waitze graduated from Brandeis University and did post- 
graduate work at UCLA Medical Center in clinical virology 
before earning his medical degree at Hahnemann University 
School of Medicine in Philadelphia. He completed his intern- 
ship in general surgery and residency in neurosurgery at the 
Emory University School of Medicine in Atlanta. 

Despite his demanding schedule, traveling both nationally 
and internationally to teach advanced spinal-surgery tech- 
niques, Dr. Waitze prides himself on providing personalized 
care. He tries to see his patients within 24 to 48 hours if they 
desire. “When people are in a lot of pain, it is difficult to say, 
Tl see you in two months,” he says. “I understand that people 
work and need to take care of their families. If someone really 
needs surgery, we can accommodate them.” 


NEUROSURGERY, ORTHOPAEDICS & SPINE SPECIALISTS, PC 
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SUNNY WAITZE, M.D., FACS 


DR. SUNNY WAITZE is a board-certified, fellowship-trained 
plastic surgeon who combines her strong and diverse surgical 
training with a feminine touch to treat patients at Pomperaug 
Plastic Surgery, her Southbury-based solo practice. As a rare 
female practitioner in her field, she strives to treat her patients 
with artful skill, care and compassion along with surgical and 
nonsurgical treatments that can improve appearance, function 
and self-esteem. 

Dr. Waitze, a graduate of the Hahnemann University School of 
Medicine who completed her residency in plastic surgery at Em- 
ory University and her fellowship in hand and microsurgery at 
Yale University, is skilled at plastic surgery of the face and body; 
this includes cosmetic surgery as well as general reconstructive 
surgery. She has special expertise in breast augmentations and 
breast lifts, breast reductions, as well as breast reconstruction 
following treatment for breast cancer. “As a solo female practi- 
tioner, I work hard to develop a personal relationship with my 


POMPERAUG PLASTIC SURGERY 


patients, so I devote a lot of my time to the cares and concerns 
of my patients,” she says. “I find that a lot of my patients seek me 
out because Iam a woman. I think I relate well to their concerns 
and also, I want them to be very well-informed as they make 
important decisions about their health and well-being.” 

Dr. Waitze is also an anti-aging expert, skilled in provid- 
ing nonsurgical injectables including Botox®, Juvederm® and 
Sculptra®. At her Ageless Medi-Spa she offers state-of-the-art 
laser treatments to resurface skin, remove unwanted hair and 
treat spider veins. Her goal with these treatments is always to 
create a more youthful appearance with minimal downtime and 
natural-looking results. 

“Not everyone who wants a more youthful appearance wants 
or needs surgery,’ she explains. “I think it’s important to of- 
fer options.’ She also offers a variety of treatments, including 
microdermabrasion, facials and mild skin peels, in a relaxed and 
inviting boutique atmosphere. 


22 Poverty Rd., Southbury © (203) 262-6200 ¢ pomperaugplasticsurgery.com 
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MARK H. WEINSTEIN, M.D., FACS 


DR. MARK H. WEINSTEIN is a an experienced cosmetic and 
reconstructive plastic surgeon who brings more than 35 years 
experience to his private practice in New Haven as well as his 
role as an attending physician at Yale-New Haven Hospital. His 
training includes an eight-year surgical residency at the Uni- 
versity of California, Los Angeles. His vast cosmetic expertise 
encompasses rejuvenating procedures such as facelifts, browlifts, 
blepharoplasty (eyelid surgery), rhinoplasty, abdominoplasty, 
otoplasty (ear surgery) and breast augmentation. He also of- 
fers body contouring procedures including breast reductions, 
liposuction and skin tightening following bariatric weight-loss 
surgery. He is skilled in non-surgical options such as Botox and 
facial fillers to create a more youthful look. 

He approaches his cosmetic work with care and sensitivity 
focused on helping patients achieve their aesthetic goals while 
establishing realistic expectations and results. “Cosmetic surgery 
is particularly rewarding work because you are taking a healthy 
person and helping them make a change that inevitably makes 
them feel more confident,” he says. 


MARK H. WEINSTEIN, MD, PC 


Dr. Weinstein is also skilled in numerous reconstructive 
procedures for cancer patients, repairing facial trauma after ac- 
cidents or cancer and upper extremity hand surgery. 

Dr. Weinstein is committed to training the next generation of 
plastic surgeons and engaging in medical philanthropy. Since 
2007 he has provided free surgeries to more than 800 patients 
globally through Changing Children’s Lives (ccl-inc.org), a non- 
profit he founded to bring life-changing procedures such as cleft 
lip and palate repairs to children and adults in impoverished 
developing countries. During the last six years he has organized 
and transported skilled surgical teams to countries including 
Thailand, Honduras, Brazil, Colombia, Vietnam, Uganda and 
China. In his role as an assistant clinical professor at Yale, he is 
actively engaged training surgical residents, who often join him 
on Changing Children’s Lives missions. “I consider this work 
like an annuity; it is giving to the next generation of doctors 
who are having experiences and training they might not other- 
wise receive doing some very rewarding work.” 


136 Sherman Ave., Ste. 407, New Haven e (203) 624-0637 © drweinsteinplasticsurgery.com 


| APRIL 2013 CONNECTICUT 131 | 


Connecticut Magazine 


TOP DOCTORS 2072 


SPECIAL ADVERTISING SECTION 





om 
I 
- 










¥ 


, «= 


KEN YANAGISAWA, M.D., 


DR. KEN YANAGISAWA is a second-generation ear, nose 
and throat (ENT) specialist who followed his father, Dr. Eiji 
Yanagisawa, a pioneer in ENT endoscopy, into the otolaryngol- 
ogy practice he established in New Haven over 50 years ago. 

A leader in the states ENT community for 20 years, he enjoys 
treating both children and adults—from in ofiice management 
of ear, nose, and throat diseases to advanced surgical and laser 
treatments. His practice offers hearing aids, endoscopic exami- 
nations and procedures of the vocal cords and sinuses, hear- 
ing, balance and allergy testing and allergy shots. “ENT brings 
together everything I like about medicine—patient-focused 
medical care and intricate surgical procedures,” he says. 

Dr. Yanagisawa, a New Haven native, completed his residency 
at Yale. Husband to Julia Shi, M.D., an internist, and a father of 
five, he has an affinity for treating ENT conditions in children. 
“T really enjoy interacting with kids and adults, helping them 
transition from illness to wellness.” He also has a special interest 
in sinus surgery including the innovative balloon sinus dilation 
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MEDICAL SCHOOL 

University of Connecticut 

HOSPITALS 

Yale-New Haven Hospital 

Griffin Hospital 

Milford Hospital 

MidState Medical Center 

Middlesex Hospital 

PROFESSIONAL AFFILIATIONS 

Fellow, American Academy of Otolaryn- 
gology-Head and Neck Surgery 

President, Connecticut Ear, Nose and 
Throat Society 

President and Webmaster, New England 
Otolaryngological Society 

Fellow, American College of Surgeons 


UConn Medical Alumni Advisory Board 
(Immediate Past President) 





FACS 


performed in-office or in the operating room. 

An assistant clinical professor at the Yale School of Medicine, 
Dr. Yanagisawa has been the chief of otolaryngology at Yale 
New-Haven Hospital's Saint Raphael campus since 2009. Under 
his leadership, Saint Raphael campus has been lauded for its 
state-of-the art ENT surgical care. He has published more than 
70 articles in ENT textbooks and medical journals. 

As the president of the Connecticut Ear, Nose and Throat 
Society, he advocates on behalf of physicians and patients on 
important health care policy issues with the state's General As- 
sembly. Beyond his private practice, Dr. Yanagisawa is commit- 
ted to promoting community health and wellness, organizing 
free head and neck cancer screenings annually at Saint Raphael's 
and supporting similar events throughout Connecticut. His 
many volunteer commitments include leadership roles in local 
youth sports, UConn medical alumni functions, and serving as 
preceptor to premedical and medical students. 


SOUTHERN NEW ENGLAND EAR, NOSE, THROAT & FACIAL PLASTIC SURGERY GROUP, LLP 


One Long Wharf Drive, Suite 8302 New Haven e (203) 787-4244 
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BETH S. AARONSON, M.D. 


DR. BETH AARONSON, a physiatrist and rehabilitation medicine doctor, takes a holistic 
approach to managing pain, injury or loss of function. “TI do traditional things, like injections 





and prescribing medications,’ she says, “but try to be more comprehensive in looking at my pa- 
tients’ needs.” Patients come to her with problems ranging from back pain and sports injuries to 
strokes and spinal cord injuries. “One of my priorities is teaching self-help techniques,” she says, 
noting that she demonstrates yoga poses, stretches and strengthening exercises for her patients. 
Chief of Danbury Hospital's Department of Physiatry and medical director of the Inpatient 
Rehabilitation Unit, Dr. Aaronson has advanced training in medical acupuncture. Her areas of 
interest and expertise include neurological and cancer rehabilitation, lymphedema, integrative 


medicine and medical acupuncture. She provides nonsurgical, conservative management of 


acute and chronic pain of the neck, back and joints. “My goal,’ she says, “is to help each patient 
find the most effective techniques to reduce pain and restore function.” 


Medical School State University of New York at Stony Brook School of Medicine Hospital 
Danbury Hospital Organizations American Academy of Physical Medicine and Rehabilitation, 
American Medical Women’s Association, American Academy of Medical Acupuncture 


WESTERN CONNECTICUT MEDICAL GROUP, PHYSIATRY 
33 Germantown Rd., Danbury ® (203) 794-5605 « WesternConnecticutMedicalGroup.org 


KENNETH P. ABRIOLA, M.D. 


DR. KENNETH ABRIOLA graduated magna cum laude from Boston College and earned 
his medical degree from the University of Connecticut School of Medicine. He did his 
residency in internal medicine at St. Francis Hospital and the UConn Health Center. He 
also completed specialty training in infectious diseases at Tulane University Medical Cen- 
ter and earned a master’s in public health and tropical medicine from Tulane. 

His interest in infectious diseases originated with volunteer work in Haiti during college. 
“So much of global health is about crowding and transmitting infections,’ he says. In fact, 
“infectious-disease doctors are much like detectives,” he adds. “[We want to know] where 

does this story begin ... what happened ... what were you doing?” He can often connect 
the dots and make a diagnosis. Among the diseases he manages are methicillin-resistant 

Staphylococcus aureus (MRSA), tick-borne and HIV infections. He has been recognized 
by a number of organizations for his medical and volunteer work. 


Medical School University of Connecticut School of Medicine Hospitals Manchester Memorial 
Hospital, Rockville General Hospital Organizations American College of Physicians, Connecticut 
State Medical Society, Infectious Diseases Society of America, American Society of Tropical 
Medicine and Hygiene, American Academy of HIV Medicine, Gay & Lesbian Medical Association 


CONNECTICUT HEALTH CARE GROUP, LLC 
300 Hebron Ave., Ste. 113, Glastonbury 
(860) 657-0764 ¢ cthcg.com 


RAHUL S. ANAND, M.D. 


DR. RAHUL ANAND graduated from Boston University School of Medicine. During his 
internship in internal medicine at Boston Medical Center, he saw a sickle cell disease patient 
get quick relief from chest pain with a single epidural. This inspired him to specialize in pain 
management, which was at the time still in its infancy as a subspecialty of anesthesiology. He 
completed his training in anesthesiology and pain medicine at the Hospital of the University of 
Pennsylvania and earned a degree in acupuncture from Stanford University. 

Dr. Anand sees new patients fairly quickly and offers “a whole gamut of options” for 
interventional pain management associated with arthritis, cancer, fibromyalgia, post-surgical 
pain, sciatica, neuropathy, headaches, shingles and other conditions. Treatments include spinal 
injections, thermal rhizotomy, surgical implants, alternative medicine and clinical trials. “The 
concept of just narcotics to treat pain and overly sedate pain is not a paradigm that we use in 
our comprehensive practice,’ he says. 

Medical School Boston University School of Medicine, Perelman School of Medicine at the 
University of Pennsylvania Hospitals Bridgeport Hospital, St. Vincent’s Medical Center, Milford 
Hospital, Griffin Hospital, Norwalk Hospital, Stamford Hospital Organizations Connecticut Pain 


Society, American Society of Interventional Pain Physicians, International Spine Intervention 
Society, North American Spine Society 


CONNECTICUT PAIN AND WELLNESS CENTER, LLC 
52 Beach Road, Ste. 204, Fairfield ¢ (203) 319-9355 (WELL) 
350 Seymour Ave., Derby ® (203) 319-9355 (WELL) ¢ ctpainandwellness.com 
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SUSAN BERIS, M.D., MHA 


DR. SUSAN BERIS received her undergraduate degree from the University of Pennsyl- 
vania and medical degree from Albert Einstein College of Medicine. She completed her 
internship and residency in pediatrics at Yale-New Haven Children’s Hospital, where she 
served as chief resident in pediatrics. Certified by the American Board of Pediatrics and a 
fellow of the American Academy of Pediatrics, she is currently medical director of West- 
ern Connecticut Medical Group Pediatrics and a member of the medical staff at Danbury 
Hospital. She is co-author (with Betsy Bass, M.A.) of Beyond the Visit, From Pacifiers to 
Piercings, Toilet Training to Tattoos: Answers to All Those Questions You Forgot to Ask Your 
Pediatrician and Family Therapist at the Last Visit. Dr. Beris is a general pediatrician with 
interests in both sports medicine and complex medical conditions. “We strive to get to 
know our patients and their families well, personalizing our care while maintaining the 
highest standards of medical treatment,” she says. 


Medical School Albert Einstein College of Medicine Hospital Danbury Hospital Organizations 
American Academy of Pediatrics, American Board of Pediatrics 


WESTERN CONNECTICUT MEDICAL GROUP, PEDIATRICS 
22 Old Waterbury Rd., Southbury e (203) 262-4250 
WesternConnecticutMedicalGroup.org 




















GARY BLOOMGARDEN, M.D. 


DR. GARY BLOOMGARDEN has seen a wide variety of patients since attending NYU 
Medical School and working at its affiliated Bellevue Hospital Center. He interned at 
Parkland Hospital in Dallas and completed his residency at Yale-New Haven Hospital. 
His primary areas of interest are craniocervical disorders and cervical and lumbar spine 
abnormalities. He is certified by the American Board of Neurological Surgeons. 

Bloomgarden is a physician leader in the spine-care program at the Hospital of Saint 
Raphael, which is recognized as a center of excellence and offers a multidisciplinary ap- 
proach to back pain. “Not everything requires surgical treatment,’ he says. He works with 
a team of other neurosurgeons, pain management and physiatry physicians for subspe- 
cialty care tailored to each patients. “A doctor,’ he says, “should be committed to being 
patient-oriented, compassionate, and working with a partner rather than having just a 
doctor-patient relationship.’ 


Medical School New York University School of Medicine Hospital Yale-New Haven Hospital Organi- 
zations American Association of Neurological Surgeons, Congress of Neurological Surgeons, Ameri- 
can Medical Association, American College of Surgeons, American College of Physician Executives 


CONNECTICUT NEUROSCIENCE, PC 


330 Orchard St., New Haven e (203) 781-3400 1 Bradley Rd., Woodbridge ¢ (203) 389-2278 
100 Broadway St., North Haven ¢ (203) 234-2201 ct-neurosurg.com 
8 Research Pkwy., Wallingford ¢ (203) 269-9270 








MYRON H. BRAND, M.D. 


DR. MYRON H. BRAND has practiced gastroenterology for 30 years, screening patients 
for colon cancer, managing complicated diseases of the esophagus and stomach, and treating 
patients with Crohns disease, ulcerative colitis and diseases of the liver. Board-certified in 
internal medicine and gastroenterology, he strives to combine “the intellectualism of diag- 
nostic medicine with the ability to provide expert and up-to-date gastroenterologic care’ 

A clinical professor of medicine at Yale and medical director of the Yale-New Haven 
Shoreline Surgery Endoscopy Center, he received the Vincent DeLuca Award as outstand- 
ing teacher from the Yale gastroenterology section. His group practice offers the advan- 
tages of a university practice in a private office setting. He says, “Sophisticated gastroen- 


terology coupled with endoscopic procedures is making a major impact in the quality and 
longevity of people's lives.” 


Medical School University of North Carolina School of Medicine Hospital Affiliations Yale-New 
Haven Hospital, Hospital of St. Raphael Organizations New Haven County Medical Society, Con- 
necticut State Medical Society, American Gastroenterological Association, American College of 
Gastroenterology 


CONNECTICUT GASTROENTEROLOGY CONSULTANTS 

40 Temple St., New Haven e (203) 777-0304 88 Noble Ave., Milford © (203) 878-5694 
111 Goose La., Guilford ¢ (203) 453-0768 ctgastro.com 

9 Washington Ave., 3rd Fl., Hamden e (203) 288-8579 
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ROBERT CARANGELO, M.D. 


DR. ROBERT CARANGELO graduated from Brown University. He earned his medical 
degree and completed his orthopedic residency at the University of Connecticut. Ad- 
ditionally, he acquired fellowship training at Massachusetts General Hospital and New 
England Baptist Hospital in total joint reconstructive surgery. He has been in private 
practice for 15 years and is currently a partner with Orthopedic Associates of Hartford. 
He is medical director of the Center for Joint Care at The Hospital of Central Connecti- 
cut, which provides comprehensive, state of the art care in joint replacement surgery in a 
personal, caring and private setting. 

Dr. Carangelo specializes in hip, knee and shoulder arthroplasty and arthroscopic treat- 
ment of the knee and shoulder and sports injuries. In addition, he has a special interest in 
selective arthroplasty (partial knee replacement), cartilage preservation and restoration 
surgery of the knee. Dr. Carangeloss passion is to educate, treat and restore patients to an 
active, healthy lifestyle. 


Medical School University of Connecticut Hospital Affiliations The Hospital of Central Connecti- 
cut, St. Francis Hospital and Medical Center, Hartford Hospital Organizations Connecticut State 
Medical Society, American Academy of Orthopedic Surgeons, Connecticut Medical Society 


ORTHOPEDIC SURGEONS OF CENTRAL CONNECTICUT, PC 


40 Hart St., New Britain ¢ (860) 223-8553 
499 Farmington Ave., Ste. 300, Farmington ¢ (860) 549-3210 © oahct.com 


ANTHONY R. CARTER, M.D. 
ERIC A. HYSON, M.D. 


DR. ANTHONY CARTER and DR. ERIC HYSON are part of the eight-member team at 
Diagnostic Radiology Associates, a group with specialized training in mammography, ultra- 
sound, CT scans and MRI, X-ray and nuclear medicine. 

Dr. Carter (right), a diagnostic radiologist specializing in ultrasound imaging, graduated 
from the Medical College of Wisconsin, did a fellowship in ultrasound and computerized 
tomography at Yale-New Haven Hospital and is chief of ultrasound at Waterbury Hospital. 
Ultrasound has broad applications—finding gallstones, blood clots, narrowed arteries, ap- 
pendicitis, breast tumors, thyroid nodules—he sees it as an extension of the physical exam. 

Dr. Hyson (left), an expert in interventional radiology, graduated from the University of 
Pennsylvania School of Medicine, did a residency in diagnostic radiology at Yale and is an 
associate clinical professor at the Yale School of Medicine. He uses diagnostic imaging for 
mammography, but also performs needle biopsies, drains abscesses, inserts stents and cath- 
eters, and treats varicose veins, all guided by his understanding of anatomical imaging. 


DIAGNOSTIC RADIOLOGY ASSOCIATES, LLC 
134 Grandview Ave., Ste. 101, Waterbury ¢ (203) 756-8911 
1579 Straits Tpke., Middlebury ¢ (203) 758-2588 e draxray.com 


IAN M. COHEN, M.D. 


DR. IAN M. COHEN earned his A.B. from Columbia University and medical degree 
from the New York University School of Medicine. He completed his residency at Yale- 
New Haven Hospital and is an assistant clinical professor at Yale. He spent two years in 
family and community medicine on the Apache reservation in Whiteriver, Ariz., where he 
treated people in a setting “akin to a Third World country.’ 

At Associated Women’s Health Specialists, which he founded in 1977, he works with 
four other doctors and two midwives to provide comprehensive OB/GYN services, in- 
cluding caring childbirth experiences. Emphasizing health maintenance, his practice also 
offers certified on-site mammography, ultrasound and bone density scanning, as well as 
up-to-date treatments for urinary incontinence and pelvic-support problems. Dr. Cohen 
has done hundreds of robotic surgery procedures, which allows major surgery to be done 
through small incisions with easier recovery. 


Medical School New York University School of Medicine Hospital Affiliations Saint Mary’s Hospital, 
Waterbury Hospital Organizations American College of Obstetricians/Gynecologists (Fellow), Ameri- 
can Association of Gynecologic Laparoscopists, American Medical Association, New Haven County 

Medical Association 


ASSOCIATED WOMEN’S HEALTH SPECIALISTS (AWHS), PC 
140 Grandview Ave., Ste. 202, Waterbury 133 Scovill St., Ste. 206, Waterbury © (203) 755-2344 
(203) 755-2344 awhs.yourmd.com 
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KEVIN CRANMER, M.D. 


DR. KEVIN CRANMER graduated from Dartmouth College and, after serving in the 
Army, earned his medical degree from Harvard. He did his residency at the Wills Eye 
Hospital in Philadelphia and completed a fellowship in refractive surgery at the CODET 
Vision Institute in Mexico. He has also volunteered in Africa with Mercy Ships, perform- 
ing cataract surgery on patients without access to eye care. 

Dr. Cranmer says he loves ophthalmology because “we can make a real and immediate 
difference in our patients’ lives.” He treats patients with glaucoma, and performs cataract 
surgery and LASIK. He notes that “sometimes we can perform surgery on a patient who is 
nearly blind, and make them see better than they've ever seen in their lives.” In an effort to 
improve patient care, Dr. Cranmer developed his own electronic medical record system, 
EyeFormatics, which is used by practices across the country to help eye doctors manage 
information on their patients. 


Medical School Harvard University Hospital Affiliations William W. Backus Hospital Organiza- 
tions American Board of Ophthalmology, American Academy of Ophthalmology, American Society 
of Cataract and Refractive Surgery 

NORWICH 


Norwich Ophthalmology Group, P.C., 79 Wawecus St., Ste. 105, Norwich e (860) 886-0161 
Coastal Eye Center, 4 Shaws Cove, Ste. 105, New London ¢ (860) 447-8664 
norwichlasik.com ¢ norwicheyes.com ¢ EMReyes.com 


JOHN P. DAIGNEAULT, M.D. 


DR. JOHN DAIGNEAULT specializes in sports medicine, with a subspecialty in shoulders. 
He graduated from Holy Cross College with a B.S. in chemistry and received a Master's in 
biochemistry from Boston College. He earned his medical degree from Albany Medical 
College and did his surgical residency at Yale University School of Medicine. He grew up 
in a family of athletes, which sparked his interest in sports medicine. He completed a fel- 
lowship in sports medicine at the renowned Kerlan-Jobe Orthopaedic Clinic in California, 
where he became fascinated with shoulder injuries and surgery. 

“The shoulder joint is incredibly intricate,” he says. “[It has] tremendous mobility but is 
very dependent on the soft tissues.” Shoulder problems “can affect almost every aspect of 
daily life,” he adds. They can be challenging to rehabilitate, but Dr. Daigneault approaches 
problems in a scientific manner. “It’s the scientist in me,’ he explains. “I also love to meet 
people and hear their stories. That’s the most interesting and best part of being a physician.” 


Medical School Albany Medical School Hospital Hospital Yale-New Haven Hospital, Hospital of St. 
Raphael Yale Campus Organizations American Academy of Orthopaedic Surgeons, American Ortho- 
paedic Society for Sports Medicine, Connecticut Orthopaedic Society 


CENTER FOR ORHTOPAEDICS 


1224 Main St., Lockworks Sq., Branford ¢ (203) 752-3100 148 East Ave., Ste. 2E, Norwalk ¢ (203) 853-2967 
2200 Whitney Ave., Ste. 170, Hamden e (203) 752-3100 464 Boston Post Rd., Orange ¢ (203) 752-3100 
60 Temple St., Ste. 3B, New Haven e (203) 752-3100 center4ortho.com 


JAMES DEJESUS, D.P.M., F.A.C.F.A.S. 
DAVID MADER, D.P.M., F.A.C.F.A.S. 


DR. JAMES DEJESUS (right) and DR. DAVID MADER (left) are board-certified by the 
American Board of Podiatric Surgery and American Board of Podiatric Orthopedics. Dr. 
DeJesus earned his degree from New York College of Podiatric Medicine and is also a reg- 
istered pharmacist. Dr. Mader earned a degree as a physician assistant from Touro College 
in New York before studying at the Dr. William M. Scholl College of Podiatric Medicine in 
Chicago. 

They treat all types of foot ailments including diabetic neuropathy, foot trauma, sports 
injuries, bunions, hammertoes and neuromas. They use the Cutera laser for effective treat- 
ment of fungal nail infections and plantar warts. 

Dr. DeJesus performs a high volume of reconstructive flat foot surgeries in both children 
and adults. He also does joint replacement of the great toe and wireless toe surgery with 
internal screws for permanent correction. Dr. Mader specializes in peripheral nerve sur- 
gery and traumatic injuries of the foot. They are affiliated with Danbury, Waterbury and St. 
Mary’s hospitals, as well as the Naugatuck Valley Surgical and Danbury Surgical Centers. 


FAMILY FOOTCARE, PC 
1183 New Haven Rd., Naugatuck ¢ (203) 723-7884 52 Federal Rd., Unit 1A, Danbury e (203) 792-3668 
Playhouse Corner, 77 Main St., Ste. 104 ¢ Southbury e (203) 405-6501 © ffedocs.com 
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PHILLIP S. DICKEY, M.D. 


DR. PHILLIP DICKEY is that rare doctor with a broad range of expertise and skills in 
a field where there is no room for error. He became a neurosurgeon because he finds it 
intellectually stimulating, and, he says, “You can actually cure a person of something that 
is really scary. It involves thinking on your feet. It’s challenging” 

Dr. Dickey, who is in solo practice, completed his internship and residency at Yale-New 
Haven Hospital. He is also an assistant clinical professor at the Yale School of Medicine. 
Patients find his office setting calmer than one at a hospital. He sees new patients on 
Thursdays and spends a lot of time talking to them, getting them to feel relaxed. Dr. Dickey 
specializes in spinal and brain tumor surgery, where, he notes, “the technique is so delicate 
and precise because nerve tissue is involved.” 


Medical School University of North Carolina Hospitals Yale-New Haven Hospital Organizations 
American Association of Neurological Surgeons, Congress of Neurological Surgeons, American Medi- 
cal Association, Connecticut State Medical Society, New England Neurosurgical Society, Neurological 
Society of America 


PHILLIP S. DICKEY, M.D. - NEW HAVEN NEUROSURGICAL ASSOCIATES, PC 
60 Temple St., Ste. 4C, New Haven e (203) 772-4001 
newhavenneuro.com 


PATRICK DOHERTY, M.D. 


DR. PATRICK DOHERTY earned his B.A. from Johns Hopkins and his M.D. from the 
University of Medicine and Dentistry of New Jersey-Robert Wood Johnson School of 
Medicine. He completed his training in neurosurgery at the University of Maryland in 
Baltimore. He is chief of neurosurgery at Lawrence & Memorial Hospital in New London. 

Dr. Doherty believes that neurosurgery offers “an intense window into a patient's life 
and the opportunity to treat disabling conditions of the nervous system through surgery.’ 
Though certainly treating brain pathology, he focuses most of his time and energy on 
spine care. With his colleagues in neurosurgery (Dr. Stanley Pugsley, Dr. Victoria Samuels 
and Arthur Welch, PA-C), orthopedic spine surgery, pain management and physiatry, he 
offers a comprehensive, multidisciplinary approach to spinal care. “Our goal,’ he says, “is 
to cure, manage or relieve symptoms through surgical or nonsurgical means, to restore 
neurologic and physical function, and to care for the whole patient.” 


Medical School University of Medicine and Dentistry of New Jersey-Robert Wood Johnson School of 
Medicine Hospital Lawrence & Memorial Hospital Organizations American Association of Neurologi- 
cal Surgeons, Connecticut State Medical Society, New England Neurosurgical Society 


LAWRENCE & MEMORIAL PHYSICIANS, NEUROLOGY 
50 Faire Harbour PI., Ste. 2A, New London e (860) 442-0564 ¢ Imhospital.org 


MICHAEL Z. FEIN, D.P.M. 


DR. MICHAEL FEIN is chief of podiatric surgery at Danbury Hospital and has his own 
practice in Bethel. He earned his podiatric medical degree from the Temple University 
School of Podiatric Medicine, and completed his residency in foot surgery at the Broad 
Street Medical Center. In 2006, the Connecticut Podiatric Medical Association named 
him Connecticut Podiatrist of the Year. 

Dr. Fein takes a personalized approach to his patients’ foot and ankle health. For more 
than 30 years, he has built strong relationships with his patients, their families and other 
medical professionals. He is one of only a few physicians in Connecticut offering EPAT, 
an office-based pressure wave modality for the treatment of musculoskeletal conditions. 
In addition to his Bethel practice, he provides podiatric services at Danbury Hospital's 
Morganti Wound Center and at the Danbury Foot and Ankle Center, a part of Connecti- 
cut Family Orthopedics. Dr. Fein provides special expertise in diabetic foot management, 
bunion and hammertoe repair and heel pain. 

Medical School Temple University School of Podiatric Medicine Hospital Danbury Hospital Organi- 


zations American Podiatric Medical Association, Connecticut Podiatric Medical Association, Ameri- 
can Professional Wound Care Association 


BETHEL PODIATRY DANBURY FOOT & ANKLE CENTER 
8 School St., Bethel © (203) 743-7083 33 Hospital Ave., Danbury ¢ (203) 792-5558 
bethelpodiatry.com cfortho.org 
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JOSEPH FIORITO, M.D. 


DR. JOSEPH FIORITO received his undergraduate and medical degrees from Columbia 
University and completed his internship and residency in internal medicine at Mount 
Sinai Hospital, followed by a fellowship in gastroenterology at Montefiore Medical Center, 
where he remained as an academic gastroenterologist as well as director of the fellowship 
program at North Central Bronx Hospital. Certified by the American Board of Internal 
Medicine in both internal medicine and gastroenterology, he is currently chief of the divi- 
sion of gastroenterology at Danbury Hospital. 

Since coming to Danbury Hospital 20 years ago, Dr. Fiorito has built a comprehensive 
regional gastroenterology service that includes all aspects of gastroenterologic care, from a 
focus on colorectal cancer screening to utilizing the most advanced technology for gastro- 
intestinal malignancies and hepatobiliary disease. He also pioneered the use of hydrother- 
apy as a bowel preparation method for colonoscopy in select patients. “We pride ourselves 
on delivering the highest-quality care in a patient-centered environment, he says. 


Medical School Columbia University School of Medicine Hospital Danbury Hospital Organizations 
American Medical Association, American Gastrointestinal Association, American Society of Gastroin- 
testinal Endoscopy, American College of Physicians, American College of Gastroenterology, American 
Gastrointestinal Association, Crohn’s and Colitis Foundation 


WESTERN CONNECTICUT MEDICAL GROUP, GASTROENTEROLOGY 
111 Osborne St., Danbury ¢ (203) 739-7038 « WesternConnecticutMedicalGroup.org 


PAUL D. FISCHER, M.D. 


DR. PAUL D. FISCHER received his undergraduate degree from St. Lawrence University 
and medical degree from Brown University. He completed his internship and residency in 
general surgery at the University of Massachusetts Medical Center, and his plastic surgical 
residency and fellowship in hand and microsurgery at the University of Pittsburgh. He is 
board-certified by the American Board of Plastic Surgery and serves as section chief of 
plastic surgery at Milford Hospital. 

Dr. Fischer practices cosmetic and reconstructive breast surgery, body contouring 
and cosmetic facial surgery, and surgical treatment of skin cancers. “We have a unique 
practice: a plastic surgeon, two dermatologists and an endocrinologist in the same office, 
creating a complete wellness center,’ he says. Collectively, the practice offers broad care. 
‘As a plastic surgeon, I am responsible for surgical care, our endocrinologist addresses 
metabolic disorders and our dermatologists care for skin cancers, diseases and changes 
due to aging, sun exposure and other factors. Additionally, an RN provides laser treatments.” 


Medical School Brown University Hospital Affiliations Milford Hospital, Griffin Hospital, Hospital of 
St. Raphael, Yale-New Haven Hospital, Midstate Medical Center Organizations American Society of 
Plastic Surgeons, Connecticut State Medical Society, Connecticut Society of Plastic and Reconstruc- 
tive Surgeons 


MILFORD MEDICAL & AESTHETIC CARE 
849 Boston Post Rd, Ste. 300, Milford ¢ (203) 301-5860 « drpaulfischer.com 


BORIS GOLDMAN, M.D. 


DR. BORIS GOLDMAN received his undergraduate degree from Brandeis University and 
medical degree from the UConn School of Medicine. He completed his combined general/ 
plastic surgery residency at Butterworth Hospital in Michigan and the Grand Rapids 
Area Medical Education Consortium with a cosmetic surgery fellowship in Miami Beach, 
Florida. Dr. Goldman is included in the Guide to Americas Top Surgeons and Americas Top 
Doctors and has received the AMA Physician's Recognition Award. He holds several patents 
and has lectured nationally and internationally on topics in his area of specialization. 

Dr. Goldman is certified by the American Board of Plastic Surgery, has distinguished 
himself in clinical research and has expertise in reconstructive and cosmetic surgeries. He 
is skilled in nonsurgical anti-aging injectables, including Sculptra’, Restylane’, Juvederm”, 
Radiesse’ and Botox’. “I combine the most effective surgical and nonsurgical techniques 
with sound judgement and artistry to obtain optimal results, with the goal of creating a 
youthful, natural looking appearance,’ he says. 

Medical School UConn School of Medicine Hospitals Danbury Hospital, Norwalk Hospital, Griffin 


Hospital Organizations American Society of Aesthetic Plastic Surgeons, American Society of Plastic 
Surgeons, Northeastern Society of Plastic Surgeons, American College of Surgeons (Fellow) 


AESTHETIC PLASTIC SURGERY CENTER, LLC 
32 Imperial Ave., #2, Westport ¢ (203) 222-3700 
871 Ethan Allen Hwy., Ridgefield ¢ (203) 222-3700 © westportplasticsurgery.com 
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DONALD R. GREENE, M.D. 


DR. DONALD GREENE earned his medical degree from the State University of New 
York at Buffalo School of Medicine and Biomedical Sciences. He did his postgraduate 
training at the University of Pennsylvania and the Yale University School of Medicine, 
serving as chief resident in dermatology in his final year. He is an assistant clinical profes- 
sor in dermatology at Yale. 

Dr. Greene says he chose dermatology because he can treat patients of all ages and 
both genders, using both medical and surgical therapies. He truly enjoys the ongoing 
professional relationships that he has developed with his patients over 30 years. He has 
performed volunteer activities for Branford, New Haven and the State of Connecticut. His 
biography appears in Whos Who in America and Whos Who in the World. 

He is a fellow of the American Academy of Dermatology and the American Society for 
Dermatologic Surgery and a diplomate of the American Board of Dermatology. He is also 
a member of American Mensa. 

Medical School State University of New York at Buffalo School of Medicine and Biomedical Sciences 
Hospital Yale-New Haven Hospital Organizations New England Dermatological Society, Annenberg 


Circle of the Dermatology Foundation, American Medical Association, New Haven County Medical 
Association, Connecticut Dermatology and Dermatologic Surgery Society 


DERMATOLOGY AND DERMATOLOGIC SURGERY 
5 South Main St., Branford ¢ (203) 481-3419 


GABRIEL G. HAKIM, M.D., A.C.O.G. 


DR. GABRIEL HAKIM knew from the day he delivered his first baby that he wanted to 
specialize in obstetrics and gynecology. After graduating San Jose State University and 
St. George University School of Medicine in Grenada, West Indies, he trained at New 
York Methodist Hospital and Lutheran Medical Center in Brooklyn, N.Y. He founded the 
Lakeside Women’s Health Center in 1987; he is the only solo OB/GYN practitioner in the 
Greater Waterbury area. 

Since his residency, Dr. Hakim has specialized in high-risk obstetrics to improve 
outcomes for women who are carrying multiples or who may develop gestational health 
concerns. “Every patient is a pleasure for me to see,’ he says. Available 24/7, Dr. Hakim 
sees patients throughout their pregnancy. “That personal touch—that’s what you lose 
when youre in a large group,’ he notes. In addition, he has a surgical success rate of nearly 
100 percent for women with stress urinary incontinence. 


Medical School St. George University School of Medicine Hospitals Waterbury Hospital, St. Mary’s 
Hospital Organizations American College of Obstetricians and Gynecologists, Connecticut State 
Medical Society, New Haven County Medical Association, Waterbury Medical Association 


LAKESIDE WOMEN’S HEALTH CENTER 
18 Merrill St., Waterbury ¢ (203) 574-BABY ¢ obg1.com 


CHARLES HERRICK, M.D. 


DR. CHARLES HERRICK received his undergraduate degree from the University of 
Illinois and his medical degree from Southern Illinois University. He completed his 
internship in psychiatry and medicine and his residency in psychiatry at Tufts, as well 
as a fellowship in child psychiatry at the University of California, San Francisco. He is 
certified by the American Board of Psychiatry and Neurology and currently serves as the 
chairman of the Department of Psychiatry at Danbury Hospital. He sits on the Behavioral 
Health Partnership Oversight Committee, which oversees mental health care for patients 
in Connecticut. 

Dr. Herrick emphasizes the importance of spending time with patients to understand 
whether medications are indicated. “With the increasing complexity of the various 
medications patients are taking for both medical and psychiatric reasons, it’s important to 
avoid overprescribing,’ he says. 


Medical School Southern Illinois University Hospitals Danbury Hospital, New Milford Hospital Orga- 
nizations American Medical Association, American Psychiatric Association, Danbury Hospital Medical 
Ethics Committee (co-chair) 


WESTERN CONNECTICUT MEDICAL GROUP, PSYCHIATRY 
24 Hospital Ave., Danbury ¢ (203) 739-7443 ¢ WesternConnecticutMedicalGroup.org 
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KRISTAPS J. KEGGI, M.D., DR. MED. (h.c.) 


DR. KRISTAPS KEGGI earned his B.A. and M.D. degrees from Yale University and after 
two years of general surgery at The Roosevelt Hospital in New York, returned to Yale to 
complete his training in orthopedic surgery with Dr. Wayne O. Southwick. He then served 
in the Army and at a mobile surgical hospital in Vietnam. He has been a lifelong teacher 
and practitioner of orthopaedic surgery in the United States and abroad, and is the recipi- 
ent of several honorary degrees. 

The Elihu Professor of Orthopedics and Rehabilitation at the Yale School of Medicine, 
Dr. Keggi continues to perform tissue-sparing total hip replacements, both of the primary 
and revision types, through an anterior approach he first described in 1977. Sometimes 
called “minimally invasive,’ it is best known for a rapid recovery and fewer postoperative 
dislocations. It is a procedure that is now becoming more popular throughout the country. 


Medical School Yale School of Medicine Hospitals Yale-New Haven Hospital, Waterbury Hospital 
Organizations American Orthopaedic Association, American College of Surgeons, American Acad- 
emy of Orthopaedic Surgeons, American Association of Hip and Knee Surgeons, Society for Arthritic 
Joint Surgery, International Society of Technology in Arthroplasty 


KRISTAPS J. KEGGI, M.D., DR. MED. (h.c.) 


Yale Dept. of Orthopaedics and Rehabilitation 
800 Howard Ave., New Haven e (203) 737-5656 orthopedics.yale.edu 
1579 Straits Tpke., Middlebury ¢ (203) 737-5656 


MICHAEL KRALL, M.D. 


DR. MICHAEL KRALL has practiced pediatric and adult allergy and immunology in 
Hartford at Allergy Associates of Hartford, PC, for the past 24 years. He received a B.A. in 
American literature from George Washington University and earned his medical degree 
from Thomas Jefferson Medical College. He completed a fellowship in pediatric allergies 
at Jefferson University Hospital in Center City, Philadelphia, and is board-certified in al- 
lergy and immunology and in pediatrics. 

Dr. Krall has suffered from asthma since infancy and truly understands what his 
patients go through. “I give everything I have during the day,’ he says. “It’s a privilege to 
do this job.” 


Medical School Thomas Jefferson Medical College Hospitals Saint Francis Hospital and Medi- 

cal Center, Hartford Hospital, Eastern Connecticut Health Network, Connecticut Children’s Medical 
Center Organizations American Academy of Allergy, Asthma and Immunology, New England Society 
of Allergy, Connecticut State Medical Society, Hartford County Medical Association 


ALLERGY ASSOCIATES OF HARTFORD, PC 


19 Woodland St., Hartford ¢ (860) 246-7273 
43 W. Main St., Rockville ¢ (860) 875-7660 ® allergyassociatesofhartford.net 


SETH LERNER, M.D. 


DR. SETH LERNER was a history major at Columbia College before studying medicine 
at Boston University. After his internship at Long Island Jewish Hospital in New York, he 
completed his residency in dermatology at the University of lowa Hospitals and Clinics. 
He has developed and patented a surgical instrument known as the Lerner Skin Hook. Dr. 
Lerner is on staff at Bridgeport Hospital and is an assistant clinical professor of dermatol- 
ogy at the Yale School of Medicine. 

Early cancer detection is a prime focus of Dr. Lerner’s practice. Recently, he served as 
an investigator in a multicenter study for the development of a computerized system to 
identify early melanoma. His practice also offers an array of cosmetic treatments as well 
as sensitive care for its patients suffering from a variety of skin diseases. After more than 
20 years in Connecticut, Dr. Lerner “enjoys working in a practice that caters to children 
and adults offering personalized care suited to each individual’s needs.” 


Medical School Boston University School of Medicine Hospitals Yale-New Haven Hospital, Bridge- 
port Hospital Organizations American Academy of Dermatology (Fellow), American Socitey for 
Dermatologic Surgery (Fellow), Fairfield County Medical Association 


ADULT & PEDIATRIC DERMATOLOGY SPECIALISTS, PC 


160 Hawley La., Trumbull ¢ (203) 377-0639 dermatologyspecialists-ct.com 
162 Kings Hwy. N., Westport ¢ (203) 222-0198 
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MARK LITCHMAN, M.D. 
JOSEPH SPROVIERO, M.D., PhD. 


DRS. MARK LITCHMAN and JOESPH SPROVIERO have practiced together for more 
than 20 years and each has received “Top Doc” honors numerous times. Dr. Litchman, 
who received his M.D. from Rush Medical College, and Dr. Sproviero, who received his 
M.D. and Ph.D. from Columbia University, both completed their allergy/clinical immu- 
nology fellowships at Yale and are certified by the American Board of Allergy/Immunol- 
ogy. Dr. Litchman is also board-certified in rheumatology. 

Their high level of training and vast experience do not limit them to prescribing only 
the standard protocols of allergy and immunology. They work with other physicians to 
help patients receive optimal care and get many referrals for complicated and unusual 
cases. They are honored to practice with Drs. Mitchell Lester, Agnes Matzcuk and Aymer- 
ic Louit and Audrey Bregante, A.P.R.N., in offices that are up-to-date with technology and 
staffed by people who are warm, friendly and professional. All the doctors are attending 
physicians at Norwalk, Greenwich and Stamford hospitals. 


FAIRFIELD COUNTY ALLERGY, ASTHMA & IMMUNOLOGY 

ASSOCIATES (FCAAIA), PC 

148 East Ave., Ste. 3G, Norwalk ¢ (203) 838-4034 2-2 Dearfield Dr., Greenwich ¢ (203) 869-2080 
80 Mill St., Ste. 2100, Stamford ¢ (203) 357-1511 fcaaia.com 


JAMES T. MAZZARA, M.D. 


DR. JAMES MAZZARA graduated New York University with a B.S. in biology before 
earning his medical degree from New York Medical College. He completed an internship 
and residencies in general and orthopedic surgery at St. Luke’s/Roosevelt Medical Center 
and a fellowship in orthopedic research at The Hospital for Joint Diseases Orthopaedic 
Institute in New York. 

Dr. Mazzara is the founder of the Connecticut Center for Orthopedic Surgery, one 
of the area’ busiest and most successful orthopedic surgery practices. He specializes is 
traumatic and degenerative conditions of the shoulder, elbow, wrist and knee. “When 
youre practicing for 21 years, there is lot of valuable experience gained from treating 
and performing surgery on thousands of patients,’ He says. “That experience benefits all 
patients, new and established, in the practice.” As an independent orthopedic surgeon, he 
recommends the best hospitals for individual patients. His skills and intuitive knowledge, 
combined with the newest proven technology and devices, provide optimal outcomes. 


Medical School New York Medical College Hospitals Eastern Connecticut Health Network, Con- 
necticut Joint Replacement Institute at Saint Francis Hospital, Hartford Hospital Organizations 
American Academy of Orthopaedic Surgery, State Medical Society, State Orthopaedic Society 


CONNECTICUT CENTER FOR ORTHOPEDIC SURGERY, LLC 
29 Haynes St., Manchester ¢ (860) 649-2267 orthoontheweb.com 
1260 Silas Deane Hwy., Ste. 107 * Wethersfield © (860) 649-2267 


JASON C. McBEAN, M.D. 


DR. JASON McBEAN graduated Dartmouth College and earned his medical degree 
from Brown Medical School. He completed his residency at Brown, where he served as 
chief resident in dermatology. Dr. McBean completed a laser and cosmetic procedural 
fellowship at the Juva Skin and Laser Center in association with Mount Sinai Hospital. He 
is a clinical instructor at Yale. 

“Tam a visual learner,’ says Dr. McBean. “In medical school, identifying skin disorders 
such as melanoma came natural to me. It is now very gratifying to make a career of diag- 
nosing and treating patients with dermatologic conditions.” Dr. McBean gets referrals for 
his expertise in treating children and adolescents, skin of color, and for employing laser 
therapies in treating conditions from warts to wrinkles. He sub-specializes in cosmetic 
procedures including SmartLipo, fractional laser resurfacing, Botox and soft tissue fillers. 
He lectures nationally and has been published in many dermatology and cosmetic surgery 
journals and books. 


Medical School Brown Alpert Medical School Hospitals St. Vincent’s Medical Center Organizations 
American Academy of Dermatology, American Society of Dermatologic Surgery, American Society of 
Laser Medicine and Surgery, New England Dermatologic Surgery 


FAIRFIELD DERMATOLOGY 
1305 Post Rd. E., Ste. 310, Fairfield ¢ (203) 259-7709  fairfieldderm.com 
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JOHN M. McHUGH, D.P.M. 


DR. JOHN MCHUGH specializes in foot care for people of all ages. A graduate of the 
Illinois College of Podiatric Medicine, he is certified by the American Board of Podiatric 
Orthopedics and Podiatric Primary Care. He believes podiatry allows him to use various 
disciplines of medicine including pediatrics, geriatrics, dermatology and orthopedics. He 
gives the best possible care by combining his years of experience in these areas with train- 
ing in the latest treatments available. 

He is proud of being friendly and available to patients, listening carefully and keeping 
waiting time to a minimum. “We try to do surgery as a last resort,’ he says. One of the 
newer treatments he uses is Neuro Therm, an insurance-covered modality to alleviate 
heel pain and neuromas. With Neuro Therm, the area is numbed and a needle is inserted 
to send radiofrequency to desensitize pain. When not practicing medicine, Dr. McHugh 
serves as president of the Rotary Club. 

Medical School Illinois College of Podiatric Medicine Hospitals Waterbury Hospital, Saint Mary’s 


Hospital Organizations American Podiatric Medical Association, Connecticut Podiatric Medical As- 
sociation, American College of Foot & Ankle Orthopedics Medicine 


DR. MCHUGH AND ASSOCIATES, PC 

51 Depot St., Ste. 202, Watertown e (860) 274-1773 333 Kennedy Dr., Ste. L-103, Torrington e 
57 North St., Ste. 108, Danbury e (860) 791-0466 (860) 489-1900 

464 Wolcott Rd., Wolcott ¢ (203) 879-3646 mchughfootcare.com 


JOSEPH J. MORLEY, M.D. 


DR. JOSEPH MORLEY completed his internship and residency in internal medicine 
and a fellowship in cardiovascular medicine at Episcopal Hospital in Philadelphia, which 
is now part of Temple University. He is board-certified in internal medicine, cardiology, 
echocardiology and nuclear cardiology. 

Dr. Morley considers cardiology “a dynamic subspecialty of internal medicine” and 
is committed to using the most advanced procedures in cardiovascular ultrasound to 
detect heart problems. He offers transesophageal echocardiography to evaluate and detect 
possible clots, fluid buildup and problems with the aorta that may be missed with other 
types of echocardiograms. This procedure offers a much clearer image of the heart and 
its chambers than imaging through the chest wall. He also uses highly accurate nuclear 
cardiology testing to identify heart disease and evaluate the severity of previous heart 
attacks, as well as evaluate the risk of future heart disease. He is a member of Cardiology 
Associates of Greater Waterbury and is fluent in Spanish. 


Medical School Temple University Episcopal Hospital Hospitals Waterbury Hospital, Saint Mary’s 
Hospital Organizations American College of Cardiology 


CARDIOLOGY ASSOCIATES OF GREATER WATERBURY, LLC 
455 Chase Pkwy., Waterbury ® (203) 573-1435 


RAJYALAKSHMI MULUKUTLA, M.D. 


DR. RAJ] MULUKUTLA received her master’s degree in public health from Johns Hop- 
kins University and went on to attend medical school at Ohio State University. During this 
time she developed an interest in ophthalmology and ultimately completed an ophthalmol- 
ogy residency at Temple University Hospital in Philadelphia. 

Dr. Raji’s surgical practice is focused on advanced cataract surgery, including com- 
plex cases and placement of advanced technology intraocular lens implants. She is now 
performing state-of-the-art, laser-assisted cataract procedures. Her other interests include 
laser treatments for glaucoma, treatment of diabetic retinopathy, and cosmetic procedures 
such as Botox, fillers and upper eyelid surgery. Dr. Raji believes that whatever the proce- 
dure, a successful outcome depends as much on the quality of communication between 
physician and patients as it does on the surgeon’ skill. “I think it’s a privilege to help people 
see and look better,’ she adds. 

Medical School Ohio State University College of Medicine Hospital Hartford Hospital Organizations 
American Academy of Ophthalmology, American Society of Cataract & Refractive Surgeons, Connecti- 


cut State Medical Society, Middlesex County Medical Association (Past President), Connecticut Society 
of Eye Physicians 

MIDDLESEX EYE PHYSICIANS 

400 Saybrook Rd., Ste. 100, Middletown e (860) 347-7466 

4 Grove Beach Rd. N., Westbrook ¢ (860) 669-5305 

240 Middletown Ave., East Hampton e (860) 295-6440 ¢ middlesexeye.com 
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PAUL B. MURRAY, M.D. 


DR. PAUL B. MURRAY graduated from the Tufts University School of Medicine and com- 
pleted a residency in orthopedic surgery at the Upstate Health Science Center in Syracuse, 
N.Y. Further accomplishments include completion of a fellowship in adult reconstructive 
hip and knee surgery at the Mayo Clinic and board certification in orthopaedic surgery. He 
is currently an assistant clinical professor at the UConn School of Medicine. 

The majority of his patients come via previous patient referral. In addition to total hip 
and knee replacement surgery, he also performs a large number of total revisions via 
referral from several institutions. Dr. Murray is widely known for his minimally invasive 


total hip replacement surgery and is confident that it greatly reduces patient recovery time. 


Performing well over 600 total hip and/or knee replacement surgeries yearly with excel- 
lent outcomes speaks volumes for his exceptional ability and performance. 


Medical School Tufts University School of Medicine Hospitals Hartford Hospital, Saint Francis 
Hospital, Connecticut Children’s Medical Center, John Dempsey Hospital Organizations American 
Academy of Orthopaedic Surgeons (Fellow), Connecticut Medical Society, Hartford County Medical 
Association, American Medical Association, American Association of Hip and Knee Surgeons 


MURRAY JOINT REPLACEMENT SURGERY 

1000 Asylum Ave., Ste. 3220, Hartford © (860) 247-3279 704 Hebron Ave., Ste. 103, Glastonbury e 
35 Nod Rd., Ste. 105, Avon e (860) 247-3279 (860) 247-3279 

7 Elm St., Ste. 202, Enfield ¢ (860) 247-3279 murrayjointmd.com 


DURGESH NAGARKATTI, M.D. 


DR. DURGESH NAGARKATTI received his M.D. from Seth GS Medical College Mumbai, 
where he also did his internship. He did his orthopedic residency at King Edward Memorial 
Hospital. He earned the Diplomate of the National Board in Orthopedics and a fellowship in 
musculoskeletal oncology from Tata Memorial Hospital. He further trained in orthopedics 
at St. George's Hospital, London. At UConn, he completed another orthopedic residency 
and a fellowship in pediatric orthopedics with Connecticut Children’s Medical Center. 

He enjoys helping middle-aged and athletic patients suffering from hip, knee and shoulder 
problems “get back to the quality of life.” Treatments include arthroscopic surgery, cartilage 
implantation, corrective osteotomies, hip resurfacing, and partial and full joint replacements. 
He offers “the latest, most comprehensive technology in orthopedic care with a warm and 
personal touch,’ he says. “Our office staff is exceptional and courteous to all our patients.” 


Medical School Seth GS Medical College Mumbai Hospitals Hartford Hospital, Saint Francis Hos- 
pital and Medical Center, Connecticut Children’s Medical Center, Hospital for Special Care Organiza- 
tions American Academy of Orthopaedic Surgeons, Connecticut State Medical Society, Connecticut 
Orthopaedic Society 


ORTHOPEDIC ASSOCIATES OF HARTFORD, PC 

85 Seymour St., Ste. 607, Hartford 100 Hazard Ave., Ste. 205, Enfield 
499 Farmington Ave., Ste. 300, Farmington 1000 Asylum Ave., Ste. 4301, Hartford 
345 Western Blvd., Glastonbury (860) 549-8980 © oahct.com 


MICHAEL P. NOONAN, M.D. 


DR. MICHAEL NOONAN graduated from Williams College magna cum laude with a 
degree in chemistry. He was a member of Phi Beta Kappa. He earned his medical degree 
from New York University School of Medicine. He did his internship at Yale, concen- 
trating on pediatrics, and completed his dermatology residency at George Washington 
University School of Medicine. He is board-certified in general and pediatric dermatology. 

Dr. Noonan is on staff at Bridgeport Hospital and is assistant clinical professor of 
dermatology at Yale University School of Medicine. As the father of four children, he un- 
derstands parents’ concerns about skin issues such as eczema, warts, rashes and acne. He 
also treats adults who have moles and skin cancer and tries to see patients fairly quickly, 
even when the practice is very busy. With his three colleagues at Adult & Pediatric Der- 
matology, he can offer patients the most advanced proven techniques to treat various skin 
conditions. 


Medical School New York University School of Medicine, George Washington University School of 
Medicine Hospitals Yale-New Haven Hospital, Bridgeport Hospital Organizations American Acade- 
my of Dermatology, American Medical Association, Fairfield County Medical Association, Connecticut 
State Medical Society, Society for Pediatric Dermatology 


ADULT & PEDIATRIC DERMATOLOGY SPECIALISTS, PC 
160 Hawley La., Trumbull ¢ (203) 377-0639 
162 Kings Hwy. N., Westport ¢ (203) 222-0198 ¢ dermatologyspecialists-ct.com 
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MARK I. OESTREICHER, M.D. 


DR. MARK OESTREICHER graduated from the Bronx High School of Science, the 
nation’s premier magnet science school. He earned a B.S. in biology from Stony Brook 
University and his medical degree from Albany Medical College. Following an internship 
at Albany Medical Center Hospital, he completed his residency in dermatology at UCLA 
Health Sciences Center, where he was among the early doctors to use fillers to improve 
the skin's appearance. 

Dr. Oestreicher is board-certified in both internal medicine and dermatology and notes 
that some “skin issues are related to internal diseases.” Although he specializes in cosmetic 
treatments, he sees patients with “all disorders of the skin, hair and nails.” He gets many 
referrals from pediatricians to treat children with difficult skin problems. In his group 
practice, he has immediate access to precision laser treatment of brown spots, red spots 
and other flaws. He also treats patients with spider veins and hair loss after chemotherapy. 
Medical School Albany Medical College, UCLA Health Sciences Center Hospitals Yale-New Haven 
Hospital, Bridgeport Hospital, Norwalk Hospital Organizations American Academy of Dermatology, 


American Society for Dermatologic Surgery, Fairfield County Medical Association, Connecticut State 
Medical Society 


ADULT & PEDIATRIC DERMATOLOGY SPECIALISTS, PC 
160 Hawley La., Trumbull ¢ (203) 377-0639 

162 Kings Hwy. N., Westport ¢ (203) 222-0198 
dermatologyspecialists-ct.com 


JOSEPH F. O’KEEFE, M.D. 


DR. JOSEPH O’KEEFE earned his medical degrees from Boston University School of 
Medicine. Because he didn't think orthopedic surgery went far enough, he became a phys- 
iatrist after earning his qualifications as an orthopedic surgeon. He feels that physiatry can 
offer patients a more comprehensive approach. 

Dr. O’Keefe works with patients who suffer from serious disabilities, including amputa- 
tion, spinal cord injury and brain injury from stroke, trauma, anoxia or infection. He 
ran the pain center at Mount Sinai Hospital in Hartford before bringing modern rehab 
services to Eastern Connecticut in the early 1990s, when there were no advanced facilities. 
Now chairman of rehabilitation at Lawrence+Memorial Hospital and medical director at 
Day Kimball and William W. Backus hospitals, he has been asked to develop a program at 
Westerly Hospital in Rhode Island. “I have an overwhelming sense of optimism,” he says, 
“and I try to convey that to my patients, even when dealing with severe acute injury.’ 


Medical School University School of Medicine Hospital Affiliations Day Kimball Hospital, Lawrence 
+ Memorial Hospital, William W. Backus Hospital Organizations American Board of Physical Medi- 
cine and Rehabilitation, Academic Physiatrists Association 


JOSEPH F. O’KEEFE, M.D. 
Lawrence+Memorial Hospital, 365 Montauk Ave., New London e (860) 444-4739 


DAVID PASSARETTI, M.D., FACS 


DR. DAVID PASSARETTI is a board-certified plastic surgeon specializing in both cos- 
metic and reconstructive surgery. He graduated cum laude in biology and classics from 
Union College and earned his medical degree from Tufts University School of Medicine. 
He completed a six-year residency at the University of Cincinnati’s Division of Plastic, 
Reconstructive and Hand Surgery and a research fellowship at Mass General Hospital. 

“No one should ever look as if they had surgery,’ says Dr. Passaretti. “The result should 
be a natural-looking enhancement. Cosmetic surgery can give you added confidence and 
improve the quality of your life.” His expertise in cosmetic and reconstructive breast sur- 
gery, body contouring (including post-bariatric surgery) and facial surgery brings many 
referrals from doctors in the community. Nonsurgical procedures such as injectables and 
laser are also options. “My patients receive the highest quality care at our accredited, state- 
licensed ambulatory center in Darien,’ he says, “with safety being my top priority.’ 
Medical School Tufts University School of Medicine Organizations The American Society of Plastic 


Surgeons, The American Society of Aesthetic Plastic Surgery, The American Society of Bariatric 
Plastic Surgeons, American College of Surgeons 


DAVID PASSARETTI, M.D. 
722 Post Rd., Darien ¢ (203) 656-9999 
DavidPassarettiMD.com 
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JENNIFER W. PENNOYER, M.D. 


DR. JENNIFER PENNOYER earned her B.A. from Harvard University and her medical 
degree from UConn School of Medicine. She did further training in UConn’s integrated 
residency program and completed her dermatology residency at Dartmouth Hitchcock 
Medical Center. She is board-certified and a fellow of the American Academy of Derma- 
tology and an associate clinical professor at UConn School of Medicine. 

Dr. Pennoyer’s practice is at the forefront of comprehensive medical, cosmetic and laser 
dermatology. With a highly selective offering of clinical lasers, other advanced FDA-ap- 
proved technologies and skin care products, she offers a wide range of options including 
the medical and surgical treatment of skin disorders such as skin cancers. Her expertise 
in cosmetic procedures produces natural-looking enhancement. Among the new cosmetic 
technologies yielding these results is Ultherapy, which uses ultrasound to lift skin on the 
neck, brow and under the chin. It treats the skin's foundational layers at the level typically 
addressed in cosmetic surgery. 

Medical School University of Connecticut School of Medicine Hospital Saint Francis Hospital and 
Medical Center Organizations American Academy of Dermatology, American Society for Laser 


Medicine and Surgery, American Society for Dermatologic Surgery, American Society for Photody- 
namic Therapy, Connecticut Dermatology Society 


JENNIFER W. PENNOYER, M.D., LLC 
MEDICAL, COSMETIC AND LASER DERMATOLOGY 
701 Cottage Grove Rd., Ste. E-110, Bloomfield ¢ (860) 243-3020 « drjenniferpennoyer.com 


LJILJANA PLISIC, M.D. 


DR. LIL! PLISIC is a graduate of the Sophie Davis School for Bio-Medical Education 
at the City College of New York and New York Medical College. She completed her resi- 
dency in OB/GYN at St. Luke’s-Roosevelt Hospital. She is a partner at County Obstetrics 
and Gynecology, which offers comprehensive care, including OB/GYN ultrasound, an 
important adjunct to pelvic exams. Dr. Plisic is the director of their ultrasound program. 

She feels she can offer superior care in a group practice with Drs. Howard Simon, Nor- 
man Ravski, Scott Casper, Adina Chelouche, Anna Tirado and Susan Richman, as well as 
mid-level providers Carol Brekas-Watson and JoAnne St. Pierre. Women with high-risk 
pregnancies see every physician at County Obstetrics to ensure a good outcome. 

Dr. Plisic is deeply compassionate about womens gynecological concerns because she 
witnessed them in her family. She respects a patient's feelings and presents options to “al- 
low a woman to participate in her care.” 

Medical School New York Medical College Hospital Yale Children’s Hospital Organizations Ameri- 
can Board of Obstetrics and Gynecology (Diplomate), American College of Obstetrics and Gynecol- 


ogy (Fellow) New Haven Obstetrical Society, American Institute of Ultrasound in Medicine, North 
American Menopause Society, American Urogynecologic Society 


COUNTY OBSTETRICS AND GYNECOLOGY 
687 Main St., Branford ¢ (203) 488-8306 1062-1072 Barnes Rd., Ste. 305, Wallingford e 


46 Prince St., Ste. 403, New Haven e (203) 777-6293 (203) 949-0450 
8 E. Main St., Ste. 301, Clinton © (860) 669-6522 countyob.com 


ANDREW H. RICE, D.P.M., FACFAS 


DR.ANDREW H. RICE is a graduate of the Temple University School of Podiatric 
Medicine and completed his residency at the clinical campus of Yale University, 
School of Medicine. After being board-certified in foot surgery, he became chief of 
podiatry at Norwalk Hospital and an assistant clinical professor in the Department 
of Orthopedics and Rehabilitation at the Yale School of Medicine. On the medical 
advisory board of dLifeT'V, he has published on topics from foot dermatology to 
biologics in tendon reconstruction, and wound healing. 

Dr. Rice's practice focuses on reconstructive foot surgery, foot diseases and diabetic 
limb preservation. This enables him to provide a broad range of treatments including 
surgery for foot deformities, foot trauma, sports injuries and wound management. 
He also serves as principal investigator for clinical trials including advanced wound 
treatments for the diabetic foot. 


Medical School Temple University School of Podiatric Medicine Hospital Yale-New Haven Hospital, 
Norwalk Hospitall, Stamford Hospital Organizations American Podiatric Medical Association, Ameri- 
can College of Foot and Ankle Surgeons 


FAIRFIELD COUNTY FOOT SURGEONS, PC 
4 Colony St., Norwalk ¢ (203) 866-3377 © fcfootsurgeons.com 


YALE PHYSICIANS MEDICAL GROUP 
100 Howard Ave., New Haven e (203) 737-6656 
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RICK ROSEN, M.D., FACS 


DR. RICK ROSEN is a board-certified plastic surgeon, practicing in Fairfield County for 
25 years. After training in both general and plastic surgery under the nation’s largest single 
plastic surgery group, he specializes in both cosmetic and reconstructive procedures. 

His practice is focused on giving personalized attention to each patient. With his many 
years of experience, achievements and continued training in the latest advanced tech- 
niques, he strives to achieve natural-looking results. His surgical expertise includes cos- 
metic procedures, postbariatric and postmastectomy reconstruction, as well as reconstruc- 
tion after Moh’s surgery. Nonsurgical options include Botox, fillers and laser treatments. 

“The nicest compliment has been the continued loyalty of my patients and the referral 
of their friends to my practice,” he says. A 3-time honoree as a “Top Doc” in Connecticut 
Magazine, he has been listed in the Guide to Americas Top Plastic Surgeons and has been 
chosen many times by his peers and hospital staff as their surgeon. 


Medical Training North Shore University, Stony Brook University Hospitals Norwalk Hospital, Stam- 
ford Hospital Organizations American Society of Aesthetic Plastic Surgery, American Society of 
Plastic Surgeons, Connecticut Society of Plastic and Reconstructive Surgeons, American Society of 
Lasers in Medicine and Surgery, American Board of Plastic Surgery (Diplomate), American College of 
Surgeons (Fellow) 


RICK ROSEN, M.D., PC 
91 East Ave., Norwalk e (203) 899-0000 ¢ drrickrosen.com 


REMI M. ROSENBERG, M.D. 


DR. REMI ROSENBERG graduated from New York University School of Medicine and 
completed his residency in internal medicine at Boston University Medical Center. He 
chose internal medicine because it is “one of the only specialties that allows you to manage 
a variety of complex medical issues and form relationships with your patients that will last 
a lifetime.” 

Dr. Rosenberg is a partner with Craig Olin, M.D. at Fairfield County Personal Medi- 
cine, a concierge practice that is an affiliate of Stamford Health Integrated Practices. The 
practice offers extended visits, 24/7 phone access, same-day or next-business-day appoint- 
ments, house calls and secure email access. Dr. Rosenberg focuses on preventative medi- 
cine and long-term health and wellness. This unique practice model allows Dr. Rosenberg 
to stay intimately involved with every aspect of his patients’ care. It is ideally suited for 
those with complex medical issues and those with busy schedules who find it challenging 
to make time for their medical care. 


Medical School New York University School of Medicine Hospital Stamford Hospital Organizations 
American College of Physicians, Instructor of Clinical Medicine at Columbia University College of Physi- 
cians and Surgeons 

FAIRFIELD COUNTY PERSONAL MEDICINE 

5 High Ridge Park, Ste. 103 ¢ Stamford ¢ (203) 276-4644 e stamfordhealthintegratedpractices.com 


DAVID S. ROSENBLUM, M.D. 


DR. DAVID ROSENBLUM graduated summa cum laude from the University of Buffalo 
School of Medicine and Biomedical Sciences and completed his residency in physical 
medicine and rehabilitation at Columbia-Presbyterian Medical Center. He is medical di- 
rector of physical medicine and rehabilitation and spinal cord injury research at Gaylord 
Hospital in Wallingford. 

“People come from all over Connecticut and beyond to Gaylord,’ he says, because it is 
part of a network of 14 national spinal cord injury model systems that pool research and 
data to help deliver quality, cost-effective care to those recovering from spinal cord injury 
or illness. He is board-certified in physical medicine and rehabilitation and spinal cord in- 
jury medicine and works with patients dealing with severe strokes, multiple traumas, mul- 
tiple sclerosis, post-polio and other conditions. “In rehab, people often have significant 
issues with disabilities,” he says. “We are here to maximize their ability even in disability.’ 
Medical School University of Buffalo School of Medicine and Biomedical Sciences Hospitals Gay- 
lord Hospital, Yale-New Haven Hospital Organizations New Haven County Medical Association, 


American Academy of Physical Medicine & Rehabilitation, American Medical Association, Connecticut 
Society of Physical Medicine & Rehabilitation 


DAVID S. ROSENBLUM, M.D. 
Gaylord Hospital 
Gaylord Farm Rd., Wallingford © (203) 741-3348 ¢ gaylord.org 
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DOUGLAS A. ROSS, M.D., FACS 


DR. DOUGLAS ROSS is chair of the Department of Surgery and clinical vice president 
of the surgical service line at St. Vincent's Medical Center. A graduate of Columbia, he 
completed his internship, residency and fellowship at UCLA Medical Center. Formerly 
a professor of surgery at Yale, he says he finds otolaryngology fascinating because of the 
“intricate anatomy in the head and neck. It’s challenging.” 

His main area of expertise is head and neck cancer surgery—he is fellow-trained in 
head and neck reconstruction—and he often works with plastic and oral surgeons. “Un- 
derstanding what options there are for reconstruction helps improve overall outcomes for 
a patient suffering from head and neck cancer,’ he says. “We're not here to treat just the 
disease. We treat patients.” Additionally, he has had training in endoscopic sinus surgery 
and in new techniques for removing base-of-skull or intracranial tumors. Advanced endo- 
scopic procedures, he says, make it easier to access pituitary and skull-based tumors. 


Medical School Columbia University College of Physicians and Surgeons Hospital St. Vincent’s 
Medical Center Organizations American College of Surgeons (Fellow), American Academy of Oto- 
laryngology—Head and Neck Surgery, America Head and Neck Society, American Academy of Facial 
Plastic and Reconstructive Surgery, American Rhinologic Society 


ST. VINCENT’S MEDICAL CENTER 
2800 Main St., Bridgeport ¢ (203) 576-5435 ¢ stvincents.org 


DANIEL J. RUDOLPH, M.D. 


DR. DANIEL RUDOLPH studied political science and biology at the University of 
Wisconsin in Madison. He graduated from New York University School of Medicine, 

did his internship and residency at Stony Brook School of Medicine and completed his 
pulmonary fellowship at Albert Einstein College of Medicine. Board-certified in internal, 
pulmonary and critical care medicine, he feels that his extensive hospital and private 
practice experience offers distinct advantages to his patients. 

Dr. Rudolph’s office includes a full pulmonary function lab with equipment and certi- 
fied respiratory therapists to evaluate sleep disorders. One of the first pulmonologists in 
Connecticut to be trained in endobronchial ultrasound for the evaluation of lung cancer, 
he has a special interest in treating lung cancer patients. His other interests include the 
treatment of asthma and understanding how the disease behaves in different individuals, 
including patients with allergic disorders and patients with chronic lung disease related to 
smoking. 


Medical School New York University School of Medicine Hospitals Bridgeport Hospital, St. Vincent’s 
Medical Center Organizations American College of Chest Physicians 


PULMONARY & INTERNAL MEDICINE ASSOCIATES, PC 
15 Corporate Dr., Trumbull ¢ (203) 261-3980 ¢ pulmonaryinternalmedpc.com 


STEVEN SELDEN, M.D. 


DR. STEVEN SELDEN, a Hartford native, graduated from the Johns Hopkins School 
of Medicine, where he also completed his internship in surgery. He trained at Massachu- 
setts General Hospital in the Harvard Orthopedic Residency Program and did a research 
fellowship in orthopedics at Harvard and Children’s Hospital in Boston. He specializes 
in arthroscopic knee and shoulder surgery and sports medicine, and is assistant clinical 
professor of orthopedic surgery at the University of Connecticut School of Medicine. 

Dr. Selden and his fellow physicians offer “state-of-the-art orthopedic care in a warm, 
caring environment,’ he says. “Our office staff is known for being courteous and accom- 
modating. We respect our patients and offer personal care.” Dr. Selden is also the team 
physician at Loomis-Chaftee School, a return to his Loomis roots. 


Medical School Johns Hopkins University School of Medicine Hospitals Hartford Hospital, Saint 
Francis Hospital and Medical Center, UConn Medical Center-John Dempsey Hospital Organizations 
American Academy of Orthopedic Surgeons, Hartford County Medical Association, Connecticut State 
Medical Society, American Medical Association, Eastern Orthopedic Society 


ORTHOPEDIC ASSOCIATES OF CENTRAL CONNECTICUT, PC 

510 Cottage Grove Rd., Bloomfield © (860) 243-1414 13 Church Rd., East Granby ¢ (860) 243-1414 
74 Mack St., Windsor ¢ (860) 243-1414 orthoconnecticut.com 

7 Elm St., Ste. 202, Enfield © (860) 243-1414 


DR. DANIEL RUDOLPH 
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SHOHREH SHAHABI, M.D., FACOG, FACS 


DR. SHOHREH SHAHABI earned her medical degree from Université Libre de Bruxelles, 
Belgium followed by a residency in OB/GYN. She earned several subspecialty diplomas 
from University of Paris V, René Descartes, followed by a research fellowship and residency 
at Yale School of Medicine and a GYN Oncology fellowship at Albert Einstein College of 
Medicine. She is a clinical professor at the University of Vermont and Chair of the Depart- 
ment of OB/GYN and Reproductive Tumor Biology Lab at Danbury Hospital. She has au- 
thored numerous publications and a book, Fast Facts: Gynecologic Oncology. Her expertise 
in complex gynecologic/oncology surgeries and physician scientist role provide a unique 
opportunity to broaden the scope of patient care by putting research findings into clinical 
practice for personalized therapies. “I truly enjoy the partnership I share with my patients 
and engage them in a multidisciplinary team treatment approach. I am privileged to have 
close relationships with them” 


Medical School Université Libre de Bruxelles, Belgium Hospital Danbury Hospital Organizations Soci- 
ety of Gynecologic Oncology, American College of Obstetricians and Gynecologists, American Society of 
Clinical Oncology, American Board of Obstetrics and Gynecology, Society of Gynecological Investigation, 
American Association of Cancer Research, American College of Surgeons 


WESTERN CONNECTICUT MEDICAL GROUP 
24 Hospital Ave., Danbury ¢ (203) 739-4900 © westernconnecticuthealthnetwork.org 


PHILIP SIMKOVITZ, M.D. 


DR. PHILIP SIMKOVITZ specializes in pulmonary diseases and critical-care medicine. 
After earning his medical degree from Boston University, he did his internship and 
residency at the University of Connecticut, where he also did a research fellowship in 
sleep medicine. His pulmonary and critical care fellowships were completed at McGill 
University, an internationally renowned center for pulmonary diseases. 

Dr. Simkovitz enjoys having an extensive practice encompassing both the hospital and 
the office. His expertise includes asthma, emphysema (COPD), sleep apnea, respiratory 
failure and lung cancer. He finds the challenges of being in solo practice offset by the 
satisfaction of developing long, personal relationships with his patients. “The interesting 
aspect of practicing pulmonary medicine is trying to assemble a patient's varied symptoms 
into a unifying diagnosis and then create an individual treatment plan,” he says. 


Medical School Boston University School of Medicine Hospitals Bridgeport Hospital, St. Vincent’s 
Medical Center, Griffin Hospital Organizations American Thoracic Society, American College of 
Chest Physicians 


PHILIP SIMKOVITZ, M.D. 
5520 Park Ave., Ste. 202, Trumbull ¢ (203) 365-0577 


RAFAEL SQUITIERI, M.D. 


DR. RAFAEL SQUITIERI, a graduate of Columbia University and fellowship-trained in 
cardiovascular and cardiothoracic surgery, joined St. Vincent's in 2001. In 2006, he was 
appointed chief of cardiothoracic surgery. He has introduced a number of advanced, 
minimally invasive procedures, including the “mini-maze” surgery to correct atrial fibril- 
lation and, more recently, “hybrid ablation,” the latest procedure to correct A-fib, which 
combines both surgical and non-surgical techniques to achieve an even higher level of 
success. His skill and innovation have ushered in a new era at St. Vincent's of minimally 
invasive techniques that mean improved outcomes, shorter recovery times, and less dis- 
comfort for even the highest risk patients. 

After pioneering new techniques for aortic-root and aortic-arch reconstruction, Dr. 
Squitieri just recently brought his expertise to help launch the trans-aortic valve replace- 
ment or TAVR program at St. Vincent's, the first in Fairfield County, which gives new 
hope to people previously considered too high risk for traditional open-heart surgery. 


Medical School Mount Sinai School of Medicine Hospital St. Vincent’s Medical Center Organiza- 
tions American Medical Association, Society of Thoracic Surgeons, Fairfield County Medical Associa- 
tion, Bridgeport Medical Association 


RAFAEL SQUITIERI, M.D. 
Department of Cardiology/St. Vincent’s Medical Center 
2800 Main St., Bridgeport ¢ (203) 576-5708 ¢ stvincents.org 
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PRASAD SUREDDI, M.D. 


DR. PRASAD SUREDDI is a board certified plastic surgeon who specializes in aesthetic 
medicine and cosmetic surgery of the face and body. He completed his residency in plastic 
and maxillofacial surgery at the University of Texas medical branch in Galveston and did a 
fellowship in cosmetic surgery in Miami. He also did fellowship at Yale University Plastic 
Surgery Lab and was a microsurgical consultant at Shriner's Burn Hospital for children. 
Along with his dedicated staff, Dr. Sureddi, provides clinically-proven surgical, minimally 
invasive and non-surgical options for cosmetic surgery of face, breast and body contouring 
in a friendly and private office setting. 

Dr. Sureddi uses advanced, yet gentle facial skin resurfacing with Pearl Fusion, a 
combination of superficial and deep ablative skin resurfacing and skin tightening for longer 
lasting results. For body and neck contouring, he uses SlimLipo™ laser-assisted liposuction 


for fat removal and simultaneous skin tightening, avoiding skin excision in selected patients. 


Medical School Osmania University, India Hospitals St. Mary’s Hospital, Waterbury Hospital 
Organizations The American Society for Aesthetic Plastic Surgery, American Society of Plastic 
Surgeons, Connecticut State Medical Society, Connecticut State Plastic and Reconstructive Surgery 
Society, (past president) 

AESTHETIQUE, COSMETIC & LASER SURGERY CENTER, LLC 


10 Main St. So., Southbury ¢ (203) 264-6334 
714 Chase Pkwy., Waterbury ¢ (203) 757-2772 ¢ aesthetique.com 


PATRICK R. TOMAK, M.D. 


DR. PATRICK TOMAK is a board-certified neurosurgeon specializing in minimally in- 
vasive treatment of both spinal and intracranial disorders. His earned a Bachelor's degree 
in biomedical engineering from Syracuse University where he designed and manufac- 
tured instruments for treating brain tumors via stereotactic approaches. He earned his 
medical degree from George Washington University School of Medicine, graduating with 
distinction. 

He completed a general surgery internship and residency at Emory University School 
of Medicine’s Department of Neurological Surgery. At Emory, his research time was 
spent in the development of alternate fusion models for the treatment of spinal disorders. 
Today, he is an attending physician in the department of neurosurgery at Yale- New Haven 
Hospital, St. Raphael campus. He works as part of a team specializing in the endoscopic 
treatment of skull-based and pituitary tumors. He has an active practice that focuses on 
minimally invasive techniques to manage complex spinal disorders, and merges his engi- 
neering background with the latest technology to provide state-of-the-art care. 

Medical School George Washington University School of Medicine Hospital Affiliations Hospital 
of St. Raphael, Yale-New Haven Hospital, Mid-State Medical Center, Milford Hospital Organizations 


Congress of Neurologic Surgeons, New England Neurosurgical Society, New Haven Medical Society, 
American Association of Neurologic Surgeons, Hospital of St. Raphael Medical Executive Committee 


CONNECTICUT NEUROSCIENCE, PC 
330 Orchard St., #316, New Haven e (203) 781-3400 


DAVID TROCK, M.D., FACP, FACR 


DR.DAVID TROCK is a graduate of the Sophie Davis School in New York City and 
earned his medical degree from New York Medical College. He performed his intern- 
ship and residency at Danbury Hospital and completed a rheumatology fellowship at 
Yale University School of Medicine. Today he is attending rheumatologist at Danbury 
Hospital where he served as section chief from 1994 to 2012. He is a clinical assistant 
professor of medicine at both Yale University and University of Vermont Medical 
School. 

Dr. Trock has been published extensively in both clinical journals and textbooks 
and has done research in rheumatoid arthritis, osteoarthritis and lupus. In 2007, he 
published a book entitled Healing Fibromyalgia. 

“T’ve been a practicing rheumatologist for over 20 years with a special interest in car- 
ing for patients with all forms of arthritis and inflammatory autoimmune disease such 
as rheumatoid arthritis, lupus, gout, osteoarthritis and many others,’ he says. “TI also 
care for patients with musculoskeletal pain due to fibromyalgia.” 


Medical School New York Medical College Hospital Affiliation Danbury Hospital Organizations 
American College of Rheumatology, American College of Physicians, American Board of Internal 
Medicine 


WESTERN CONNECTICUT MEDICAL GROUP, RHEUMATOLOGY 
33Germantown Rd., Danbury ® (203) 794-5600 © westernconnecticuthealthnetwork.org 
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ELMER L. VALIN, M.D. 


DR. ELMER VALIN graduated from the University of Hawaii and earned his medical 
degree from the University of the East in the Philippines. He completed his residencies 
in internal medicine and general surgery at the Hospital of Saint Raphael. He is the only 
Connecticut bariatric surgeon who is also board-certified in the subspecialty of obesity 
medicine. 

He has performed more than 2,500 bariatric procedures. He was among the first in Con- 
necticut to do the Roux-en-Y gastric bypass and the first in Connecticut to perform the 
laparoscopic adjustable gastric banding (Lap-Band) and the laparoscopic vertical banded 
gastroplasty (Lap VBG). Presently Dr. Valin’s interests include single-incision laparascopic 
surgery (SILS) and laparoscopic da Vinci Robot-assisted bariatric and general surgery 
procedures. “Obesity is a chronic disease, much like hypertension and diabetes,” says Dr. 
Valin. “Surgery is only a small portion of the overall treatment of the disease. Surgical and 
medical management combined is where the real results are.” Hormonal changes occur 
after surgery that produce weight loss and help reduce risk of obesity-related illnesses. 


Medical School University of the East Hospitals Yale-New Haven Hospital, Milford Hospital 
Organizations American Society for Metabolic and Bariatric Surgery (Fellow), American Board 
of Obesity Medicine 

ELMER VALIN, M.D., LLC 

330 Orchard St., Ste. 111, New Haven e (203) 867-5508 ¢ ct-obesitysurgery.com 


VIRGINIA L. MAHER-WIESE, M.D. 


DR. VIRGINIA MAHER-WIESE was born and raised in Connecticut. After graduating 
from the University of Connecticut School of Medicine, she completed her residency in 
dermatology at Brown University. She is board-certified by the American Academy of 
Dermatology. 

Dr. Maher- Wiese was drawn to dermatology because it offers such patient satisfac- 
tion. She enjoys treating both children and adults. Her interests include treating patients 
for rashes, moles, skin cancer, acne and hair and nail problems. She also offers the latest 
advanced treatments in cosmetic dermatology including state-of-the art laser treatments 
for rosacea, brown spots, hair removal and skin tightening. She offers Botox, Dysport, and 
fillers including Juvederm, Restylane, Perlane and Belotero. She has two midlevel providers, | 
Ann Coric, MD and Donna Colquhoun, A.P.R.N., who also provide up-to-date dermatology 
care. She also has two aestheticians who are experienced in facial skin care and chemical 
peels. “I think we take great care of our patients. We work hard to provide the best care pos- 
sible,’ she says. 


Medical School University of Connecticut School of Medicine Hospital Middlesex Hospital Organiza- 
tions American Academy of Dermatology, American Medical Association, Connecticut State Medical 
Society, Connecticut Dermatology and Dermatologic Society, Middlesex County Medical Association, 
New England Dermatological Society 


ESSEX DERMATOLOGY 
20 Saybrook Rd., Essex e (860) 767-9998 


ABRAHAM C. YALE, D.P.M., F.A.C.F.A.S. 


DR. ABRAHAM YALE, a Connecticut native, earned a B.A. in biology at Wesleyan Uni- 
versity and graduated cum laude with a B.S. and D.P.M. at the Illinois College of Podiatric 
Medicine. He completed his residency in podiatry at the Hugar Surgery Center in Chicago 
and is board-certified in foot surgery. He is in his 32nd year of private practice, with loca- 
tions in Fairfield, North Haven and Greenwich. 

Dr. Yale uses the newest, proven technology “to its fullest” to help patients get relief from 
foot pain. Examples include laser treatment for toenail fungus, a safe alternative to oral medi- 
cations without possible side effects and no downtime, breakthrough Dermagraft technology 
to heal wounds in diabetics and help avoid the need for surgical intervention, and weekly 
treatments with shock wave therapy to treat heel pain within a few months. He partners with 
superior labs to produce custom-molded orthotics with an 85 percent success rate. 


Medical School Illinois College of Podiatric Medicine Hospital Affiliation Bridgeport Hospital Orga- 
nizations American College of Foot and Ankle Surgeons (Fellow), Fairfield County Podiatric Medical 
Association, Connecticut Podiatric Medical Association, American Podiatric Medical Association 


ASSOCIATED PODIATRISTS, LLC 

1881 Post Rd., Fairfield ¢ (203) 255-1036 

83 Washington Ave., North Haven e (203) 787-3800 

46 Milbank Ave., Greenwich ¢ (203) 869-2022 GreatFootCare.com 
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SHS specializes in treatments for disorders of the ears, nose and 
throat. This includes snoring, sleep apnea, headaches, hearing loss and allergies. Dr. 
Zachs graduated from the UConn School of Medicine and trained at Saint Francis 
Hospital and Medical Center. He is affliated with Saint Francis and teaches at the 
UConn School of Medicine. 

Dr. Zachs’ priority is making patients feel better through proper medical manage- 
ment. “We use the latest techniques, such as coblation for tonsillectomies, which 
reduces pain, implantable hearing devices and sublingual immunotherapy,’ says Dr. 
Zachs. In addition, he performs plastic and reconstructive surgeries, including hear- 
ing restoration. 


») HCAIWETSIDy of Connecticut School of Medicine, roa of CT Health Center 
pital Affiliations St. Francis Hospital and Medical Center Organizations American Academy 
of cane Nieeey 


CIATED EAR, NOSE & THROAT SPECIALISTS, LLC 


901 Farmington Ave., 3rd Fl., West Hartford © (860) 586-2111 

54 West Avon Rd., Ste. 104, Avon e (860) 586-2111 

506 Cromwell Ave., Ste. 102, Rocky Hill ¢ (860) 586-2111 

893 Main St., Ste. 103, East Hartford ¢ (860) 586-2111 © ctentdocs.com 





NEAL J. ZIMMERMAN, M.D. 


J. ZIMMER | treats patients with diseases of the vitreous and retina, diabetic 
eye disease, macular inet and macular pucker, flashes and floaters. He interned at 
Hahnemann Medical College Hospital in Philadelphia and completed his residency at West 
Virginia University Medical Center. He completed his fellowship at Cornell University-New 
York Hospital in vitreo-retinal surgery. Active in research, he participated in the develop- 
ment of Amicar to stop bleeding in the eye and liquid perfluorocarbons to repair complex 
retinal detachments. 

Dr. Zimmerman enjoys the challenge of “repairing problems that other ophthalmologists 
don't have the training to do.’ This includes opacities in the gel of the eye. “Floaters are not 
blinding, but they can be disabling,” he says. “They can affect quality of life. Many ophthal- 
mologists won't do the surgery because of the risk.” The new instruments, he notes, are small, 
highly accurate and effective in helping eliminate them. Patients are able to receive the latest 
injectable medications, Avastin®, Eyelea® and Jetrea*, which treat various retinal conditions. 
“We're considerate of patients’ time. We and try to accomplish everything in one visit’ 








® | Thomas ela eel Medical College H ‘al Affiliations Saint Mary’s 
Hospital Waterbury Hospital C iza s American Board of pohiinceay (certified), American 
Academy of Ophthalmology, earned Society of Eye Physicians 
166 Waterbury Rd., Ste. 201, Prospect ¢ (203) 758-5733 © gwretina.com 





= | Le 


DR. KAYE ZUCKERMAN received her undergraduate degree with honors from Yale 
Cavey and oo medical degree from Cornell University Medical College. She complet- 
ed her internship and residency in surgery at the University Health Center of Pittsburgh. 
An assistant clinical professor of surgery at the Yale University School of Medicine, she is 
part of the mentoring program for third-year medical students on general-surgery rota- 
tions and residents. She is certified by the American Board of Surgery, is a fellow of the 
American College of Surgeons and a member of the American Society of Breast Surgeons. 

Dr. Zuckerman is in private practice at Surgical Associates of New Haven, which is 
affiliated with Yale- New Haven Hospital and the Yale School of Medicine. The co-author 
of several publications, she works in breast surgery, general surgery, laparoscopic surgery 
and emergency surgery. “I make what can be a difficult time for patients a little easier by 
being informative and straightforward while using some humor,’ she says. 


meOrneD rage Medical College Hospitals Yale-New Haven Hospital, Hospital of 
Saint Raphael C 1izations American Board of Surgery, American College of Surgeons (Fellow), 
American Socichy - Breast ines 


60 Temple St., Ste. 5A, New Haven e (203) 772-0650 e sanh.org 
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TREND WATCR 





You can maximize outdoor living and entertaining space 
without dramatically impacting costs. Add or enlarge a 
patio, or redesign the whole back yard with landscaping 
elements, pool, retaining walls, etc., to beautify your 
home and your life. 


36 Commerce St., Glastonbury 
theyardgroup. com ¢ 860/430-3000 





With the damage done by recent hurricanes property 
owners are protecting their homes from high-velocity 
winds with the installation of impact resistant glass and 
hurricane shutters. Consumers have their choice of 
roll-up or accordion style shutters. 


thewindowpeople.net ¢ 203/323-1804 





Homeowners are increasingly opting for custom wood 
hoods for their kitchens. It’s a welcoming expression of 
hearth and home as well as a dramatic focal point. 


590 New Park Ave., West Hartford 
hollandkitchens.com ¢ 860/236-3111 
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Homeowners today want variable-speed pumps to 

run their pools and heat pumps to heat them—thus 
reducing their environmental carbon footprint and saving 
money at the same time. 


3388 Berlin Tpke., Newington 
rizzopools.com @ 800/801 -SWIM (7946) 





Many homeowners are upgrading their lawns with water- 
scapes and koi ponds. Kloter Farms’ sturdy footbridges 
and arbors—available in maintenance-free vinyl or 
wood—provide the perfect finishing touch. 


216 West Rd., Ellington 
kloterfarms.com ® 860/871-1048 





Just about everybody is interested in energy conservation 


these days. One good solution is interior storms, which 
allow you to maintain the integrity and beauty of your 
historic windows, with easy do-it-yourself installation. 


Stormwindows.com @ 800/743-6207 


Traditional New England style never goes out of 
fashion. Post-and-beam carriage houses, garden sheds 
and country barns add character to your property— 
and building kits can make the building of your dreams 
a reality. 


countrycarpenters.com ¢ 860/228-2276 





Thatch Ecoresin paneling under shelving and desks, along 
with frosted Italian glass doors, works well with Lago 
Italian inspired Roman walnut desk tops and Umbrian 

oak drawer fronts, to create a cool, calm and collected 
workspace. 


californiaclosetsct.com @ 203/924-8444 





Cantilever umbrellas provide a large area of shade for 
your outdoor living space. They can be ordered in several 
different colors that will either match or complement 
your set. 


974 Silas Deane Hwy., Wethersfield 
65 Albany Tpke, Canton 
newenglandpatioandhearth.com © 860/563-1000 











Owners of older homes don’t have to forego energy 
efficiency to keep their original wooden windows. Older 
wooden windows can be restored, weatherstripped and 
double-paned and retain their charm and beauty. 


ct-bi-glass.com ¢ 888/966-3937 








In addition to built-in grills, there are now outdoor refrig- 

erators, warming drawers, beer dispensers and gas-fired 
space heaters, which can turn your patio into an al fresco 
extension of your kitchen and dining room. 


109 Commerce St., Glastonbury 
eaquinn.com ¢ 860/633-0115 




















Many home owners need an additional garage for 
protecting boats, motorcycles and automobiles from the 
elements. Garages are available in single or multi car 
and are custom built complementing any home. 


Colechester/Clinton/Newington/West Haven 
carefreebuildings.com ¢ 800/326-SHED (7433) 
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Automation of swimming pools and spas have gone 
mobile. Now homeowners can control all aspects of their 
pool including heating, spa temperature controls, lighting 
and water features from any web-enabled device before 
arriving home. 


53 Newberry Rd., East Windsor 
aquapool.com ® 800/722-2782 





You can maximize storage space in a bedroom, office or 
mud room—while adding excitement with color, details 
and accessories. Make more efficient use of space 
through smarter organization. 


closets-etc.com @ 203/642-1705 














Marvin products combine a century of industry-leading 
design innovation with unmatched quality, durability and 
energy efficiency. Whether your project is new construc- 
tion, remodeling, replacement or historic restoration, 
Marvin delivers exceptional value along with virtually 
unlimited custom solutions. 


marvin.com ¢ 800/394-8800 








Homeowners are increasingly opting to bring the indoors 
out by adding comfortable, elegant outdoor living spaces, 
or transforming existing ones, creating inviting areas for 
entertaining and relaxing. 


206 Sandy Hill Rd., Middlebury 
breakwaterrenovation.com @ 203/695-9952 
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Connecticut Kitchen Design 
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New England 
Kitchen Design Center, Inc. 
203-268-2626 
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The Kitchen Company 
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860-276-9595 
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Mohawk Kitchens, Inc. 
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Custom Kitchen Centre 
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860-274-2555 


West Hartford 


Holland Kitchens, LLC 
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REVIEWS, RECIPES, RESTAURANT LISTINGS | EDITED BY VALERIE SCHROTH 


Fete Accompli 


HOW ABOUT FRENCH TONIGHT? AT A GOLDEN OLDIE OR A NEW CREPERIE. 


April in Paris. Chestnuts in blossom. Holding hands across the 
table in a candlelit bistro in the Marais or perched in a sidewalk café 
in Montmartre. Romance a la France. Your table awaits. In the City of 
Light or the Nutmeg State. Take your pick. Toujours lamour. 


Ondine x*x*'% 
Danbury 

Tooling along Route 7 on a late Sunday afternoon, my friends and | 
began citing landmarks we remembered from way back when. Some 
(like King Neptune, where a mile-high pile of Alaskan crab legs cost 
$12, and the Indian Trading Post, where you could buy Indian head 
pennies or a beaded headband) are gone now, but others, like the 
driving range that used to be a lawn with a golf-ball-gobbling stream 
running through it, and is now aggrandized with netting and a dou- 
ble-decker driving platform, are still right where they used to be. 

Ondine, our destination, is firmly in the latter category. Same steep 
driveway lined with tall, ornate lampposts. Same stone-and-stucco 
house, with window boxes lining the porch. Inside, the tiered dining 


Ondine’s abundant Old World charms draw gourmets from afar. 








BY ELISE MACLAY 


room and romantic clubroom where chef-owner Dieter Thiel’s collec- 
tion of fine art, mostly oil paintings beautifully framed and lighted, is 
on display. Old-fashioned? Bien stir. Ondine devotees wouldn't have 
it any other way: Antique sideboard, leather-bound menus, a huge 
bouquet of tea roses, mirrors, silverware and glasses so clean they 
sparkle. Update it? No way. 

The fabulous five-course chef’s tasting menu still draws gourmets 
from afar, and the a la carte menu is still intriguing. What's new is the 
Sunday Afternoon Dinner, as Ondine calls it, a three-course prix fixe 
meal, a bargain at $39 because it includes eight or more of the most 
popular and opulent appetizers, entrées and desserts: frog’s legs, es- 
cargot, duck confit, filet mignon, ris de veau—the works. 

Yes, my love, Ondine's cuisine is French—suavely assured, whimsi- 
cally worldly French as it might be in the Marais or Martinique. Joie 
de vivre on a plate. 

This is food that looks and tastes good without gimmickry. On- 
dines Billi-bi en Cappuccino, for example, arrives in the form of four 
plump little mussels out of their shells nestled in the bottom of a shal- 
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Ondine’s sybaritic Billi-bi en Cappuccino, at top, and monkfish with wild mushrooms, tomato, salsify and lentils. 


low soup bowl. At the table they get a pour of 
saffron-scented cream of mussel soup topped 
with frothy foam. Billi-bi is a favorite of mine 
and this version is probably the most sybarit- 
ic iteration of it Pve ever enjoyed. A show-off 
chef might have served it in an oversized cof- 
fee cup, a la Starbucks. Dieter Thiel lets the 
food speak for itself. 

At Ondine, dishes are attractively pre- 
sented but not decorated with lots of edible 
doodads. Foie gras is a case in point. Con- 
noisseurs who order this pricey delicacy love 
it for itself—the rich flavor, the velvety tex- 
ture, the pleasure of savoring each bite for a 
few moments in the mouth. Knowing when 
to leave well enough alone, Ondine serves us 
duck foie gras sauté, a lusciously ample por- 
tion, virtually alone on the plate with just a 
dab of rhubarb-fig compote alongside to bal- 
ance the richness. 

For small-plate fans, heartier appetizers 


RATINGS 
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are also available, among them veal sweet- 
breads crisped in panko crumbs and served 
with caponata and a sweet-and-sour sauce. 
This unexpectedly delectable combination 
might seem random, but this is a chef with 
years of experience. He knows what works— 
and what is worth taking the time and trou- 
ble to create. Ebony Duck, for example, is 
as mysterious as it is beautiful, with moist 
meat under a glossy almost-black skin. Judy, 
a wonderful home cook, wants to know the 
secret. Chef Thiel explains that he marinates 
the duck with Chinese spices overnight and 
paints the skin with honey before roasting it 
and serving it with sticky black rice and dark 
red Bing cherries. 

Ed orders kidneys sauté, with champi- 
gnons, cognac, Dijon mustard and red-wine 
sauce with cream, because he loved this dish 
in Paris years ago and could never find or 
forget the sauce. Ondine’s sauce lives up to 


*&*& Superior %** Very Good 


his expectations—and mine. It's a matter of 
taste but if you like this classic bistro dish, 
you ll love it here. 

Veal Oscar, often slapdash “fancy” else- 
where, is meticulously prepared here, with 
veal tenderloin medallions, crabmeat, as- 
paragus, creamed mushrooms and a heady 
Madeira sauce. Simply presented, the lure is 
the richness of the sauce and the excellence 
of each ingredient. Monkfish, too, achieved 
gourmet status when braised in pinot noir 
and served with wild mushrooms, bacon, to- 
mato, salsify and French lentils. 

With three lengthy menus, each of which 
changes frequently, it's easy to imagine that 
Ondine has a pantry the size of a warehouse. 
Not so. We're talking about a classically 
trained chef with a repertoire of cooking 
techniques and a storehouse of ideas. He says 
he improvises to keep from getting bored. 
Ebony duck one day, duck confit the next. 
Fun for him, fun for us. 

But for dessert, I want the golden oldies I 
swooned over way back when—the perfect 
tarte tatin, the chocolate torte with cherries 
and marzipan, the intoxicatingly luxe choco- 
late mousse and, grandest of all, Grand Mar- 
nier soufflé. Can history repeat itself? Mais 
oui, deliciously. I have an old menu to prove 
it. Saved from the first time I dined at On- 
dine, handwritten in elegant calligraphy, it’s 
dated Feb. 14, 1996. 


Ondine 
69 Pembroke Rd., Danbury 
203/746-4900; ondinerestaurant.com 


Wednesday and Thursday 5:30 to 9, Friday and 
Saturday till 9:30, Sunday 12 to 9. Wheelchair 
access. Major credit cards. Price range: appetizers 
$9 to $19, entrées $24 to $42, desserts $9 to $11. 


Yolande’s Bistro & Créperie « 
New Haven 

I do not “peruse” the menu as the saying 
goes. Nor do I skim, scan or contemplate 
it—with pleasure or otherwise. I attack it 
with intent to conquer. I analyze, dissect, 
question its non-specificity. What is Alpine 
salad? What fruits comprise Fruit Chantilly? 
Today's house jam? I want to know before I 
commit. And because you cant get there if 
you dont know where youre going, I start 
with dessert—which is why I learn about 
chef-owner Yolande’s childhood before I 
taste a bite of her eponymous bistros food. 

It begins with my spotting, at the very end 
of the menu, following mousse au chocolat, 
café Liégeois and tarte tatin, an intriguing 
item listed as Grand Mere's Table. It promises 
“to bring the Old World fun to you with a 
new twist,” 

What is that all about? I want to ask Yolan- 
Poor 
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If you see a guy In a white button-down shirt on the side of the road in 
Waterford extracting a large mushroom from the ground, that’s probably 
Sam Schaperow taking a break from his day job. The East Lyme resident 
is an avid forager who wants to spread the word on the benefits of this 
ancient way of eating. He’s not alone. Foraging for wild food is seeing a 
resurgence. Experienced foragers are leading foraging and cooking tours, 
chefs are cooking with stuff like wood sorrel, sumac berries and sassafras, 
and blogs and discussion groups are gaining more hits and members. 

In June, Schaperow will lead a foraging tour and cooking demonstration 
at White Gate Farm in East Lyme. Well-known author “Wildman” Steve 
Brill will lead tours in May, June and July in Canton, Newtown, Danbury 
and Redding. The number of people signing up has never been higher. 
“There’s definitely increased interest,” says Brill, who’s been foraging 
since the ’7Os and recently developed a Wild Edibles app. 

When Norwich resident Karen Monger started foraging eight years ago, 
“There weren't many resources other than Steve Brill and Euell Gibbons,” 
she says. “It’s easier now; there’s been a huge uptick in books, like the 
Falcon Guides” (Foraging New England and Nuts and Berries of New 
England). Three years ago she started a blog, the3foragers. blogspot.com, 
which provides lots of photos of plants and recipes. It now gets about 200 
hits a day, she says, and is featured at the Norwich Bulletin online. 

Renée Allen, director of the Wine Institute of New England, forages 
for mushrooms and is a member of the Connecticut Valley Mycological 
Society (CVMS). She organized a “Forest to Table” foraging tour and wine- 
pairing dinner at Sunset Meadow Vineyards in Goshen last spring. Former 
Norwich Inn chef Daniel Chong-Jimenez created a salad of dandelion 
greens and goldenrod tips with blistered grapes and sumac-berry vinal- 
grette and vanilla bean crépes with sweet autumn olives in syrup for the 
event. On May 4, Steve Brill will lead a foraging tour and cooking demo at 
the vineyard that will also include wine pairings by Allen. 

Schaperow says the allure for him is experiencing “unusual flavors 
and textures.” He sells foraged foods online (s/tes.google.com/site/for- 
agingct), and gives extensive information, based on his experiments, on 
how to make these nutritious foods not just palatable but delicious. He 


transforms garlic mustard leaves into crispy chips or pesto. He recently 
discovered a way to use the violet-gray bolete, a mushroom not recom- 
mended for eating because of Its bitterness, in an earthy, curry-scented 
maple syrup that could flavor desserts like flan. 

But when Schaperow got some publicity about providing wild edibles 
to chefs, he sparked a health department investigation. After an article 
appeared in The Day, area health inspectors descended on restaurant 
kitchens, looking for ingredients from “unauthorized food sources.” 

How safe is it to eat foraged = 
foods? Brill jokes that he “hasn’t 
lost one yet,” and teaches beginners 
about plants that do not have poison- 
ous look-alikes. Of the one In four 
Americans who are sickened by food 
poisoning each year, the majority are 
caused by viruses or bacteria like 
campylobacter and salmonella in in- 
stitutional and industrial food. Still, 
“There are things that can kill you,” 
says Monger. “You have to know the 
very specific characteristics.” 

In Connecticut, last October, a family was hospitalized after picking 
and eating the poisonous “death angel” mushroom (Amanita bisporigera). 
Many of us can forage In our own back yards. Schaperow says you can 
“find a lot” as long as your property is herbicide-free. Fields at the edges 
of woods are good sources of edible invasive species like wine berries, a 
raspberrylike fruit that originated in the Orient. Fruity, astringent autumn 
olives “make a nice jelly,” says Monger, “and are full of licopenes.” 

She’s also made flour from acorns, though she admits the process 
requires “an awful lot of preparation” (soaking to remove the tannins, dry- 
ing and grinding). “It was very nice, nutty, starchy,” she says. She mixed it 
with regular flour and made cupcakes. 

Schaperow wants to teach more people to gather and cook wild edibles. 
“Anyone can learn it,” he says. And, best of all? It’s free! 
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de. Is she the lady in red? Indeed, she is, 
ready, willing and fetchingly eager to tell us 
about her idyllic childhood in France where, 
after Sunday dinner, the grandchildren gath- 
ered around a table set with homemade 
jam and preserves, powdered sugar, jars of 
Nutella, bananas and mandarin orange, plus 
bowls of batter and a griddle “for making all 
the crépes we could eat.’ 

She wanted to replicate this enchanting 
experience tableside in her restaurant. For 
groups of all ages, at $7 per person. 

But Yolande’s is a bistro as well as a crépe- 
rie and we have a ways to go before actually 
tasting that dessert. We start with onion soup. 
Cheese-topped, multinuanced, not too salty, 
and pleasingly clogged with golden shreds of 
sweet onion, it is also barely warm—impos- 
sible to enjoy. Reheated, it’s delicious. A salad 
of endive, arugula and watercress got every- 
thing right, the watercress so abundant and 


tasting so freshly picked youd think it was 
plucked from a crystalline stream outside 
the kitchen door. Dressed with walnut vinai- 
grette and garnished with walnuts, Roquefort 
and slices of Comice pear, smaller versions of 
this excellent salad turn up throughout the 
meal. Redundant, perhaps, but good things 
bear repeating. 

Onion tarte tatin is less successful. While 
the filling is luscious and the onions beauti- 
fully caramelized, the crust is thick, under- 
cooked and mushy. 

The largest section of the menu is devoted 
to galettes. Translated as “savory crépes,’ 
these prove to be Breton-style crépes made 
with buckwheat flour (gluten-free) and filled 
with various combinations of ham, cheese, 
spinach, mushrooms, smoked salmon and 
ratatouille, some topped with a fried or 
poached egg. 

The comforting feeling of authentic- 


ity, which grows as the meal goes on, makes 
sense to me because I did a little research 
ahead of time. Yolande is the daughter of 
French chef Noel Lacan, longtime owner 
of The Playhouse Inn in New Hampshire, 
where she grew up—hanging around the 
kitchen as a child, serving in the dining 
room as a teenager, and, the highlght of her 
youth, visiting her grandparents in France 
for at least a month every four years. She 
studied hotel and restaurant management at 
the University of New Hampshire and never 
thought of doing anything else. She lives in 
New Haven now, and voila: Yolande’ Bistro 
and Créperie. 

Hard put to choose, we try a galette called 
“chicken du jour,’ which turns out to be a 
paper-thin, extremely tasty crépe plumply 
filled with boneless chicken fricassee in a 
light, almost au jus sauce. Served with rice 
pilaf, this hearty crépe, like many on the list, 


Recipe from a Sustainable-Food Pioneer 


Chefs Collaborative, the national nonprofit that’s been a driving force in 
the sustainable-food movement, is celebrating 20 years of food activism 
this year with—what else?— The Chefs Collaborative Cookbook (Taunton 
Press). And quite a cookbook it is, with recipes by boldface-name members 
like Dan Barber, Peter Hoffman, Gordon Hammersly, Rick Bayless, Debo- 
rah Madison, Jasper White and Eric Warnstedt, to name a few. Also In this 
rarefied company is renowned Connecticut chef Michel Nischan, two-time 
James Beard winner, executive chef of the Dressing Room in Westport, and 


Heat the oven to 350° and place a rack in the lowest position. Whisk 
together the rice flour, almond flour, and 1 cup of sugar. Set aside. 

In aclean, dry bowl of a stand mixer, combine the egg whites, salt, 
and cream of tartar and beat together until foamy using the whisk 
attachment. Gradually increase the mixer speed and continue to beat 
the whites until they have thickened and increased in volume. Slowly 
beat in the remaining 1! cups sugar, a little at a time, until the me- 
ringue holds soft peaks. 


PHOTO BY SCOTT PHILLIPS, AND RECIPE © THE TAUNTON PRESS, INC. 


founder and CEO of the Wholesome Wave Foundation. Here’s his recipe: 


ANGEL FOOD CAKE WITH PEAR AND APPLE COMPOTE 


An angel food cake’s structure comes 
almost entirely from the protein in its vast 
quantity of egg whites, so it is a good can- 
didate for experimentation with alternative 
flours. This version substitutes a combina- 
tion of brown rice flour and almond meal 
for the cake flour, resulting in a cake that’s 
gluten-free. The recipe Is also delicious 
(and equally gluten-free) made with a blend 
of heirloom ingredients from the Southern 
larder including Carolina Gold® rice flour, 
sea Island pea flour and almond meal. 


Using the whisk from the mixer or a balloon whisk, gently fold in 
the flour-sugar blend 2 cup at a time, just until incorporated. Spoon 
the batter into an ungreased 12-inch-round angel food pan and gently 
tap the pan on the counter to settle the batter and remove any large air 
bubbles. 

Bake the cake for 45 to 60 minutes, making sure not to open the 
oven during this time. When done, the cake will be deep golden brown 
and spring back when pressed lightly. 

Remove the cake from the oven and invert the pan onto the neck of 
a bottle or funnel. Suspend the cake upside down as it sets and cools, 
at least 2 hours. When it is cool, run a small paring knife around the 
edges of the pan to release the cake. Turn it out onto a plate. 

To serve, warm a little bit of butter in a small sauté pan and brown 
Slices of angel food cake on both sides until they are golden and 
Slightly crisped. Spoon the warm compote on top. 


Makes one 12-inch cake; 
serves 12 to 14 


1¥% cups brown rice flour 
Y2 cup almond flour 
2’ cups superfine or baker’s 
special sugar, divided 
2'/ cups egg whites (from 
15 to 16 large eggs) 
1 tsp. kosher salt 
2 tsp. cream of tartar 
Unsalted butter, for serving 


PEAR AND APPLE COMPOTE 


Makes about 7 cups Cut the pear and apple quar- 
ters into Y2-inch-thick slices and 
Set aside. 

Melt the butter in a large sauté 
pan over medium-high heat, then 
add the honey, brown sugar, and 
apple and pear slices. Reduce 
the heat slightly and continue to 
cook for 3 to 5 minutes, tossing 
the fruit to coat it well. 


4 firm ripe pears, peeled, 
quartered, and cored, 
preferably Bosc 

4 apples, peeled, quartered, 
and cored, preferably a firm 
slightly tart variety such as 
Pink Lady or Cortland 

¥ cup (1 stick) unsalted butter 

1/4, cup honey 

1 cup brown sugar 





could have served as an entrée. The menu 
calls them “Bistro Specials.” The lightest and 
in some ways the loveliest of these is trout 
almondine, tender and bone-free, gently sau- 
téed in almond butter. 

Of course, no French bistro would be 
complete without steak frites, and Yolande’s 
meets the challenge with a mound of pale 
gold matchstick fries so crisply fried they 
melt in the mouth—or would have had they 
been hotter. The steak is thin, as bistro steaks 
tend to be, but the chef still manages to serve 
it medium-rare, i.e., pink inside), as ordered. 
Chewy but not tough, flavorful enough to do 
without sauce. 

Lamb chops I’Ancienne (i.e., roasted with 
old-fashioned whole-grain mustard) are de- 
licious—a five-chop feast. Duck confit, a leg 
portion roasted in its own fat, scented with 
herbs, is curiously dry with a flabby skin. 
With a ton of apple butternut squash hash 
alongside, this dish is a little heavy. But for 
hearty appetites, what's wrong with that? I do 
wonder, however, about steak tartare listed as 
an entrée for $24. Who could eat that much 
raw meat? We give it a pass. 

With nine dessert crépes to choose from, 
we limit ourselves to two so that we could try 
mousse au chocolat and tarte tatin also on of- 
fer. Crépe Mont Blanc is unavailable because 
“the kitchen is out of chestnut cream.’ A pity 
because Mont Blanc with creme Chantilly, 
named for the highest mountain in the Alps, 
is a peak dessert experience and any version 
of it would have been welcome. However, 
crépe sucre citron, made with butter, sugar 
and lemon, is delicate and bright, and crépe 
Nutella and fruit is a rococo extravaganza 
filled with cream, bananas, strawberries and 
mandarin orange. 

All’s well that ends well? Not quite. The 
elephant in the room is the fact that the 
onion soup, the trout almondine, the frites, 
the steak and the lamb chops all arrive cool 
verging on cold on cool-verging-on-cold 
plates. 

A waitstaff problem? A kitchen problem? 
A systems problem? An easy fix? Maybe. 
Might not happen every time? Perhaps. But 
the fact that it did happen and could hap- 
pen again weighs heavily when it comes to 
awarding stars. It should also be remem- 
bered, though, that Yolande’s is relatively new 
and, given time, could become just what Or- 
ange Street needs—a great little French bistro 
and créperie. Hope so. 


Yolande’s Bistro & Créperie 

99 Orange St., New Haven 

203/787-7885, yolandesbistro.com 

Open Tuesday through Thursday 11 to 9, Friday 

till 10:30, Saturday 9 to 10:30, Sunday 9 to 2:30. 
Wheelchair access. Major credit cards. Price range: 
appetizers $7.50 to $14.75, crépes $6 to $15.75, 
entrées $20 to $32, desserts $6.25 to $10. 


Table Talk 


BY ELISE MACLAY 


When Ignacio Blanco opened /biza Tapas 
Wine Bar in Danbury (203/616-5731, ibiza- 
winebar.com), over a thousand people turned 
up. On a frigid snowy day? In January? Hard 
to believe, but they knew what to expect. The 
Danbury restaurant is Ignacio’s fourth. Like 
its siblings in Hamden, New Haven and West- 
hampton, it’s a joyous celebration of fun food 
Spanish-style in a super-cool environment. The 
bar is topped with tiny flickering starbursts of 
light, and the menu is a mile-long surprise 
package full of innovative combinations of 
tastes and textures that unexpectedly turn 
out to be sublime. Figs, walnut oil and Neval 
goat cheese on a Sliver of toast; roasted beets 
on avocado salad; even a gorgeously marbled 
little rib-eye. Every ingredient is top-of-the- 
line: Serrano ham, fresh sardines, fine Albarifio 
wines. This is the real Spain at its edgy, ele- 
gant best. 

Torrington, home of the Warner Theater, 
has a new place to go before the show—and 
for lunch, Sunday brunch or dinner whenever. 
Diminutive, chef-owned and ambitious, Le 
Bistro by Avila (860/618-5566, /ebistrobyavi- 
/a.com) \s a bit of a novelty in the area, invit- 
ing diners on a round-the-world tasting tour 
with stops in Italy, France, Spain, Cuba and 
South America. Cog au vin, Cuban egg rolls, 
fresh mozzarella, Serrano ham flatbread pizza, 
a tapas menu, wine and spirits, too. Bravo. 

Mexican food fans who had to go else- 
where for their fix when El Toro closed in West 
Haven, cancome home. Fresco, a new Mexican 
restaurant on the site (203/691-8492) is said 
to be even better than its predecessor. “Like 
having a Mexican street cart pull up to your 
table,” one self-appointed critic enthused. Pa- 
rade peanuts, rice and beans and char-grilled 
ears of corn support the claim, not to mention, 
stuffed pork chops, coconut chicken, cham- 
pagne sangria and 100 different tequilas. 

The greening of Greenwich Avenue in 
Greenwich continues with the opening of Har- 
vest Wine Bar and Restaurant at 372—where 
La Brasserie and Le Figaro used to be. Bye-bye 
France. Hello modern American. Rooted in the 
farm-to-table modus operandi, Harvest blos- 
soms out with a full complement of tartares 
and crudos, salads (organic greens with 
pears, pomegranate and manchego), seafood, 
house-made pasta, meat options (steaks and 
chops prepared on a woodburning grill), a 
wine menu of over 300 bottles and desserts 
as American as apple pie, bread pudding and 
an ice cream sundae. 203/869-4080, harvest 
winebar.com 
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Italian life can: 
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Thank you to all of our loyal 
patrons who voted us: 


BEST NEW RESTAURANT 
- NEW HAVEN COUNTY & STATEWIDE 2008 


BEST ITALIAN - NEW HAVEN COUNTY 


Connecticut Magazine Readers’ Choice Poll 2010 
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Restaurant & Lounge 
89 Main Street * Monroe 


203-261-1600 


www.tularestaurantandilounge.com 
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Sun.-Fri. Happy Hour 4PM-7PM 
Fri. & Sat. Late Night Happy Hour 10PM to Close 


EXPERTS’ PICKS 


CONNECTICUT MAGAZINE 
ee | 


Great Food & Good Fun 
make Happy Memories! 


FULL BAR - EAT IN/TAKE OUT 
CATERING AVAILABLE 


12 Ray Palmer Road 
Moodus, CT 


860-873-1234 
=== hilltopbbgsteakhouse.com 
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Fairfield County 


Artisan - New England A farm-to-table restaurant 
combining 18th-century classic Scandinavian design 
with New England-inspired seasonal cuisine. e Delamar 
Southport, 275 Old Post Rd., Southport, (203) 259-2800 
(artisansouthport.com). Open daily. Experts’ Pick— 
Best Hotel Dining. L D, $$, WA 


Barcelona Restaurant & Wine Bar - Spanish Med- 
iterranean Hip restaurants serving Spanish and Medi- 
terranean cuisine—including dozens of tapas, hot and 
cold. Wine Spectator Award of Excellence. « 63-65 North 
Main St., South Norwalk, (203) 899-0088; 18 West Put- 
nam Ave., Greenwich, (203) 983-6400; 4180 Black Rock 
Tpke., Fairfield, (203) 255-0800; 222 Summer St., Stam- 
ford, (203) 348-4800 (barcelonawinebar.com). Open 
daily. Experts’ Pick—Best Appetizers. L D LS, $$, WA 


Bernard’s + French Perfectly executed seasonal entrées 
in an elegant country setting. Wine Spectator Award of 
Excellence. « 20 West La., Ridgefield, (203) 438-8282 
(bernardsridgefield.com). Closed Mon. Experts’ Pick— 
Best French, Best Brunch. L (Tues.-Sat.) D SB, $$$, E, WA 


Bloodroot - Vegetarian Offers an organic, seasonal, ev- 
er-changing menu that might include Vietnamese sum- 
mer rolls, the Bloodroot burger and Mexican mole. « 85 
Ferris St., Bridgeport, (203) 576-9168 (bloodroot.com). 
Closed Mon. Experts’ Pick—Best Vegetarian/Vegan. L 
(Tues., Thurs.-Sat.) D SB, $$, WA 


Bobby Q’s Barbeque & Grill » Barbecue The real 
deal: BBQ nachos, baby-back ribs, the brisket Reuben, 
Burnt Ends and American Royal award-winning BBQ 
sauces top the menu. « 42 Main St., Westport, (203) 454- 
7800 (bobbygsrestaurant.com). Open daily. Experts’ 
Pick—Best Barbecue. L D, $$, E, WA 





Brasitas - Latin Fusion A gathering place for friends 
and family to enjoy exciting Latin Fusion cuisine, but 
with traditional accents. « 430 Main Ave., Norwalk, 
(203) 354-7329; 954 E. Main St., Stamford, (203) 323- 
3176 (brasitas.com). Open daily. Experts’ Pick—Mexi- 
can/Latin. L D $$ 


The Capital Grille - American The menu at this styl- 
ish steak house includes an impressive variety of dry- 
aged steaks and the freshest seafood. « 230 Tresser Blvd., 
Stamford, (203) 967-0000 (thecapitalgrille.com). Open 
daily. Experts’ Pick—Best Steak. L (Mon.-Fri.) D, $$$, 
WA 


Cesco’s Trattoria - /talian Chef Aldo Chiamulera’s 
wonderful new restaurant is a sophisticated riff on an 
Old World country villa. Wine Spectator Award of Ex- 
cellence. « 25 Old Kings Hwy., Darien, (203)202-9985 
(cescostrattoria.com) Open daily. Experts’ Pick—Best 
Overall, Best American, Best Service. L D, $$$, WA 
[Kw & 3/13] 


City Limits Diner - American An Art Deco superdiner 
serving haute, ethnic, homespun and kids’ food. « 135 
Harvard Ave., Stamford, (203) 348-7000 (citylimitsdin- 
er.com). Open daily. Experts’ Pick—Best for Families, 
Best Breakfast. B L D LS, $, WA 


Coromandel Cuisine of India- /ndian A wide range 
of tasty Indian fare is served in a small, tastefully done 
space. ¢ 25-11 Old Kings Hwy. N., Darien, (203) 662- 
1213; Coromandel Bistro, 86 Washington St., Norwalk, 
(203) 852-1213; 68 Broad St., Stamford, (203) 964-1010; 
17 Pease Ave., Southport, (203) 259-1214 (coromandel- 
cuisine.com). Open daily. Experts’ Pick—Best Indian. L 
D SB, $$, WA 


CONNECTICUT Magazine’s restaurant listings are presented as a service to our readers. Information on specialties, prices, etc., was 
supplied by the restaurateurs. Space limitations in this guide prevent us from describing every restaurant in the state; omission is not 
intended to reflect upon the quality of an establishment. The listings include restaurants we know and love, and those recommended to 
us by our readers. Advertisers are guaranteed inclusion in the month they advertise. Restaurants chosen as winners of our 34th “Read- 
ers’ Choice Restaurant Survey” are so designated. Restaurants reviewed after January 2010 are listed with our critic’s ratings (poor; fair; 
* g00d; %%& very good: *&*«*& Superior; *K%**&* extraordinary). Average entrée prices are based on dinner entrées: $—inexpensive 
(under $15); $$—moderate ($15-$25). $$$—expensive (over $25). This guide is updated regularly, but it is suggested that prices 
and hours be verified by phone. B (Breakfast); L (Lunch); D (Dinner); LS (Late Supper); SB (Sunday Brunch); E (Live Entertainment); WA 


(Wheelchair Access) 
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elevenl14 Kitchen e¢ New American Master chef 
Francois Kwaku-Dongo prepares duck sausage pizza, 
roasted lobster and other earthly delights at this exciting 
Greenwich newcomer. e 1114 East Putnam Ave., Green- 
wich, (203) 698-6999 (elevenl4kitchen.com). Open 
daily. Experts’ Pick—Best New, Best Hotel Dining. L D, 
$$$, WA [Kw *® 9/12] 


Elm Restaurant »- American Rooted in tradition, in- 
spired by the seasons, Chef Brian Lewis a la carte menu 
changes daily. The chef’s tasting menu can feature five 
courses and be paired with wines. « 73 Elm St., New 
Canaan, (203) 920-4994 (elmrestaurant.com). Closed 
Mon. Experts’ Pick—Best New. D SB, $$$, WA 


The Fez « Moroccan In addition to excellent Moroc- 
can fare—with small plates (kabobs, falafel salad) and 
large (slow-braised lamb shank, Charmoula swordfish 
tagine)—The Fez serves up live music every night of the 
week. ¢ 227 Summer St., Stamford, (203) 324-3391 (the- 
fezl.com). Open daily. Experts’ Pick—Best Appetizers. 
L (Mon.-Fri.) D LS, $$ 


Gabriele’s Italian Steakhouse - /talian A throw- 
back to the days of power dining, Gabriele’s is large and 
luxe, and so are the steaks, which include filet mignon 
served on the bone, Wagyu and bone-in porterhouse. 
e 35 Church St., Greenwich, (203) 622-4223 (gabrieles- 
ofgreenwich.com). Open daily. D, $$$ [*** 11/11] 


The Ginger Man - American A New England-style 
tavern with 52 beers on tap and 80 bottled beers. Of- 
fers the Ginger Man Burger, brick-grilled Hudson Valley 
duck and New York strip steak. « 64 Greenwich Ave., 
Greenwich, (203) 861-6400; 99 Washington St., South 
Norwalk, (203) 354-0163 (gingermangreenwich.com; 
gingermannorwalk.com). Open daily. Experts’ Pick— 
Best Pub. L D LS SB, $$, WA 


Home on the Range - American A family-owned 
operation that treats its customers to home-style break- 
fast fare from omelets to pancakes as well as seasonal 
dishes. « 2992 Fairfield Ave., Bridgeport, (203) 336- 
3514. Closed Mon. Experts’ Pick—Best Breakfast. B L $ 


Jeff’s Cuisine - Barbecue Award-winning chef Jeff 
Esaw dishes up his “New Southern Style” barbecue, fea- 
turing ribs, chicken, pork and much more. « 54 N. Main 
St., South Norwalk, (203) 852-0041 (jeffscuisine.com). 
Closed Mon. Experts’ Pick—Best Barbecue. L (Tues.- 
Sat.) D $$, WA 


Joseph’s Steakhouse - American Known for New 
York-style steakhouse experience with gems such as 
prime dry-aged beef and its porterhouse steak for two. 
e 360 Fairfield Ave., Bridgeport, (203) 337-9944 (jo- 
sephssteakhouse.com). Open daily. Experts’ Pick—Best 
Steak. L (Mon.-Fri.) D, $$$, WA 


Kolam - /ndian Fine authentic Indian cuisine, includ- 
ing specialties such as kozhi chettinad, chicken jalfrezi 
and balti murgh. « 316 S. Main St., Newtown, (203) 
426-7143 (kolamrestaurant.com). Open daily. Experts’ 
Pick—Best Indian. L D, $$ 


Kotobuki Japanese Cuisine - Japanese A full-ser- 
vice sushi bar also offering entrées such as seafood yaki, 
negimaki and sukiyaki « 457 Summer St., Stamford, 
(203) 359-4747 (kotobukijapaneserestaurant.com). 
Open daily. Experts’ Pick—Best Sushi. L (Tues.-Fri.) D 
(Fri.-Sun.), $$ 


LeFarm - American LeFarm serves generous portions 
of dishes made with local ingredients in a country- 
farmhouse atmosphere, all under the guidance of ac- 
claimed chef Bill Taibe. ¢ 256 Post Rd. E., Westport, 
(203) 557-3701 (lefarmwestport.com). Closed Sun.- 
Tues. L (Wed.-Fri.) D, $$$, WA [kK**% 2/10] 


l’escale + French A stylish, romantic dining room over- 
looking Greenwich Harbor that serves superbly inven- 
tive Provencal cuisine. « 500 Steamboat Rd., Delamar 
Greenwich Harbor, Greenwich, (203) 661-4600 (les- 
calerestaurant.com). Open daily. Experts’ Pick—Best 
Outdoor Dining. B L D LS SB, $$, WA 


Liana’s Trattoria « /ta/ian Liana DiMeglios homemade 
pastas and sauces packs em in at this cozy little gem. « 
591 Tunxis Hill Rd., Fairfield, (203) 368-1235. Closed 
Sun.-Mon. Experts’ Pick—Best Italian. D, $$ 


Little Pub - American Great food, generous drinks, 
seasonal menus and a lively pub atmosphere where 
you ll feel right at home. ¢ 59 Ethan Allen Hwy., Ridge- 
field, (203) 544-9222 (littlepub.com). Open daily. Ex- 
perts’ Pick—Best Pub. L D $$ 


Luc’s Café - French Bistro Visit this casual French 
bistro for its quality service as well as spicy tuna tar- 
tare, croque-monsieur and steak frites. « 3 Big Shop La., 
Ridgefield, (203) 894-8522 (lucscafe.com). Closed Sun. 
Experts’ Pick—Best French. L D LS, $$, E, WA 
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', KLOTER FARMS 


Come see what we’re building for you. 


216 West Road www.KloterFarms.com 


Ellington, CT 860-871-1048 800-BUY-FINE 
Corner of Rte 83 & 286 Mon-Sat 8am-5pm, Tu & Th until 7pm 


FREE DELIVERY in CT, MA, RI $1500 minimum purchase. Extra charge for Cape Cod, MA 
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‘dining guide | 


Match - New American The place for great appetizers, 
osso buco, pasta, roasted organic chicken, tasty pizzas, 
and hot chocolate soufflé cake for dessert. Wine Spec- 
tator Award of Excellence. « 98 Washington St., South 
Norwalk, (203) 852-1088 (matchsono.com). Open daily. 
D LS (Fri.-Sat.), $$, WA 


Molto - /talian With classic 1950s Italian movies on 
a big screen in back and a 40-foot carrera marble bar, 
Molto’s a fun place to enjoy Italian comfort food, tapas 
and wine. « 1215 Post Rd., Fairfield, (203) 292-8288 
(pizzeriamolto.com). Open daily. Experts’ Pick—Best 
Appetizers. L D, $$, WA 


Navaratna - /ndian A pure vegetarian restaurant spe- 
cializing in the cuisine of both North and South India, 
characterized by the use of rich spices and aromatic 
herbs. « 133 Atlantic St., Stamford, (203) 348-1070 (na- 
varatnact.com). Open daily. Experts’ Pick—Best Indian, 
Best Vegetarian/Vegan. L D $$ 


Ondine - French The menu might include duck foie 
gras with rhubarb-and-fig compote, whole Dover sole 
and venison loin with seasonal fruit in créme de cassis. 
e 69 Pembroke Rd. (Rte. 37), Danbury, (203) 746-4900 
(ondinerestaurant.com). Closed Mon.-Tues. Experts’ 
Pick—Best French. D SB, $$$, WA 


Paci Restaurant - /ta/ian Owned and operated by 
Chef Robert Patchen and his wife, Donna, Paci is an 
architectural and culinary gem, featuring a classic Ital- 
ian menu that changes daily. « 96 Station St., Southport, 
(203) 259-9600 (pacirestaurant.com). Closed Sun.- 
Mon. Experts’ Pick—Best Italian. D, $$, WA 


Pane e Bene. /talian A cozy, unassuming spot where 
those in the know enjoy a choice menu featuring gems 
such as gnocchetti verdi al tartufo—petite green gnoc- 
chi in a black truffle cream sauce. « 1620 Post Rd. E., 
Westport, (203) 292-9584 (paneebene.com). Closed 
Mon. L (Tues.-Fri.) D, $$ [*&* 3/12] 


Rebeccas - New American Signature dishes include 
foie gras dumpling in black truffle broth and crispy 
black sea bass with artichoke-heart ravioli. Wine Specta- 
tor Award of Excellence. ¢ 265 Glenville Rd., Greenwich, 
(203) 532-9270. Closed Mon. Experts’ Pick—Best Over- 
all, Best American. L (Tues.-Fri.) D, $$$, WA 


The Red Barn Restaurant - Continental Certified 
Angus beef steaks and cold-water lobster tails top the 
menu at this rustic landmark. « 292 Wilton Rd., West- 
port, (203) 222-9549 (redbarnrestaurant.com). Open 
daily. L D SB, $$$ 


The Restaurant at Rowayton Seafood - Seafood 
Yellowfin tuna sashimi flatbread, seafood stew and 
grilled swordfish bruschetta are among the more unusu- 
al selections here. ¢e 89 Rowayton Ave., Rowayton, (203) 
866-4488 (rowaytonseafood.com). Open daily. Experts’ 
Pick—Best Seafood. L D LS SB, $$, WA 


Rizzuto’s Wood-Fired Kitchen & Bar « /talian Fea- 
ture real Neapolitan pizza, house-made pasta, artisan 
breads and an antipasto bar, all in a lively atmosphere. 
¢ 1980 W. Main St., Stamford, (203) 324-5900; 540 Riv- 
erside Ave., Westport, (203) 221-1002 (rizzutos.com). 
Open daily. Experts’ Pick—Best for Families. L D SB, 
$$, WA 


Roberto’s Restaurant - Classic Italian A friendly 
place for zuppa di pesce, veal portobello and orechi- 
ette alla Frosinone. « 505 Main St., Monroe, (203) 
268-5723 (robertosmonroe.com). Open daily. L 
(Sun.) D, $$, WA 


Sal e Pepe Contemporary Italian Bistro - North- 
ern Italian Offers superb cuisine with a contemporary 
flair, from fresh pastas and sauces to unique specials and 
classics with a modern twist. ¢ 97 South Main St., New- 
town, (203) 426-0805 (salepeperestaurant.com). Open 
daily. L D, $$, WA [K** 8/10] 


The Schoolhouse at Cannondale ¢ American An 
old one-room schoolhouse has been transformed into 
an enchanting restaurant featuring creative, farm-to- 
table fare. e 34 Cannon Rd., Wilton, (203) 834-9816 
(schoolhouseatcannondale.com). Closed Mon.-Tues. 
Experts’ Pick—Best American. L (Fri.-Sat.) D (Wed.- 
Sat.) SB, $$$, WA 


Shiki Hana Japanese Bistro - Asian Serving a wide 
array of Asian favorites, from sushi and sashimi to noo- 
dle dishes and hibachi. e 222 Post Rd., Fairfield, (203) 
259-5950 (shikihanafairfield.com). Open daily. Experts’ 
Pick—Best Asian. L D, $, WA 


Tengda Asian Bistro - Pan-Asian Guests enjoy en- 
trées like Asian-spiced glazed duck breast, wok-seared 


whole lobster and sparklingly fresh sushi and dozens of 
special rolls. « 1330 Post Road E., Westport, (203) 255- 
6115; 21 Field Point Rd., Greenwich, (203) 625-5338; 25 
Old Kings Hwy. N., Darien, (203) 656-1688; 235 Bedford 
St., Stamford, (203) 353-8005 (tengdaasianbistro.com). 
Open daily. Experts’ Pick—Best Asian. L D, $$, WA 


Thali Regional Cuisine of India - Indian Chic, ex- 
otic and fun. Unique Thali dinners—using imported 
spices and served on silver platters—include konkan 
crab, lamb chops and Andhra chicken curry. « 296 
Ethan Allen Hwy., Ridgefield, (203) 894-1080; 87 Main 
St., New Canaan, (203) 972-8332 (thali.ccom). Open 
daily. L D SB, $$, WA 


The Whelk - Seafood Chef Bill Taibe’s newest venture is 
The Whelk: crowded, noisy, artfully casual and totally un- 
categorizable—the most sophisticated clam shack on the 
New England coast. ¢ 575 Riverside Dr., Westport, (203) 
557-0902 (thewhelkwestport.com). Closed Sun.-Mon. Ex- 
perts’ Pick—Best New, Best Seafood. D $$ [Kx *™% 6/12] 


Thomas Henkelmann « French This refined four-star 
beauty in the Homestead Inn offers sublime seasonal 
specialties. Wine Spectator Award of Excellence. « 420 
Field Point Rd., Greenwich, (203) 869-7500 (thomas- 
henkelmann.com). Closed Sun.-Mon. Experts’ Pick— 
Best Overall, Best French, Most Romantic, Best Service. 
L (Tues.-Fri.) D, $$$, WA 


Valencia Luncheria - Latin American Chef Michael 
Young serves creative and delicious South American-in- 
spired dishes, from arepas to plantain-encrusted tilapia. 
e 154 Main St., Norwalk, (203) 846-8009 (valencialun- 
cheria.com). Open daily. Experts’ Pick—Best Breakfast, 
Best Value. B L D (Wed.-Sun.) SB, $ 


| Hartford County | 


Abigail’s Grille and Wine Bar - American A com- 
pletely remodeled 1780 tavern blending classic charm 
with upscale casual dining. Try Gorgonzola-topped 
pork chops or cedar-plank Atlantic salmon. e 4 Hartford 
Rd., Simsbury, (860) 264-1580 (abigailsgrill. com). Open 
daily. L (Mon.-Fri.) D SB, $$, WA 


Barcelona Restaurant & Wine Bar - Spanish 
Mediterranean Barcelona’ newest location in a line 
of hip, European-style restaurants. « 971 Farmington 
Ave., West Hartford, (860) 218-2100 (barcelonawinebar. 
com). Open daily. Experts’ Pick—Best Appetizers. L 
(Mon.-Sat.) D LS, $$, E, WA 


Besito - Mexican Tableside guacamole, enchiladas suizas 
and roasted wild salmon are among the top picks at this 
award-winning eatery. e« Blue Back Square, 46 South Main 
St., West Hartford, (860) 233-2500 (besitomex.com). Open 
daily. Experts’ Pick—Best Mexican/Latin. L D, $$$, WA 


Bricco Trattoria - /talian Chef Billy Grant serves sim- 
ple, fresh, delicious food, including artisan pizzas, hand- 
made pasta, filet mignon and diver sea scallops. « 124 
Hebron Ave., Glastonbury, (860) 659-0220 (billygrant. 
com). « Open daily. L D, $$, WA [k** 4/11] 


Carbone’s « /talian Authentic, gourmet Italian cui- 
sine, served with Old World hospitality. Dine on 
lobster risotto, grilled pork prime rib, house-made 
meatballs and Caesar salad made at your table. « 596 
Franklin Ave., Hartford, (860) 296-9646 (carbonesct. 
com). Closed Sun. Experts’ Pick—Best Italian. L 
(Mon.-Fri.) D LS, $$, WA 


Carmen Anthony Fishhouse - Seafood & Steak Of- 
fers an impressive variety of fresh-only seafood, big 
Maine lobsters (up to five pounds) and thick Black An- 
gus steaks. Leather booths, handsome bars and superb 
service lend a sophisticated vibe. Wine Spectator Award 
of Excellence. « 1770 Berlin Tpke., Wethersfield, (860) 
529-7557 (carmenanthony.com). Open daily. L D LS, 
$$$, E, WA 


da Capo Brick-Oven Pizza - /talian Authentic New 
York-style pizza and generous single-portion or family- 
style entrées. Seasonal-inspired salads and delicious 
homemade desserts complete the menu. « 5 East Main 
St., Old Avon Village, Avon, (860) 677-5599 (dacapores- 
taurant.com). Open daily. L D, $$, WA 


East Side Restaurant - German You'll feel as if you're 
in a hofbrauhaus in Munich at this happy spot, as you 
feast on Bavarian specialties—schnitzel and goulash, 
sauerbraten, knockwurst and a splendid apple strudel. 
e 131 Dwight St., New Britain (860) 223-1188 (eastside 
restaurant.com). Closed Tuesday. L D, $$, [&* 11/12] 


Feng Asian Bistro - Asian Fusion Be sure to try the 
cook-your-own Kobe beef and Shanghai braised meats. 
¢ 93 Asylum St., Hartford, (860) 549-3364; 110 Albany 
Tpke., Canton, (860) 693-3364 (fengrestaurant.com). 
Open daily. Experts’ Pick—Best Asian, Best Sushi. L D, 
$$$ [&k* 5/10] 


e Connecticut & Northeast Travel 
e Summer Dining Guide 
e Fashion & Shopping 
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LUCE 


TRADITIONAL TUSCAN 
CUISINE AT ITS VERY BEST 


The best aged steak 
in Middlesex County 
(20 different types of chips 


to enhance maximum flavor) 
Specializing in seasonal game dishes! 
Perfect place for business meetings 


Private party room available 
(up to 60 people) 


Jee (simon sree 
Great Bar ¢ Extensive Wine List 


18 Quality Beers on Tap 


98 WASHINGTON ST. 
MIDDLETOWN, CT 
860-344-0222 
WWW.LUCECT.COM 


e Connecticut Bargains 
e Best of Connecticut 
e Rating the Towns 


Subscribe online at connecticutmag.com or call 800-974-2001 


CENTRAL 


TAVERN 


Live Music - Beer & Wine Dinners - 


Private Parties 


Special Events - Sunday BRUNCH 


1640 Whitney Avenue, Hamden, CT 06517 


203.287.8887 
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willibrew.com 
967 Main Street 
Willimantic, CT 
860.423.6777 





JOSEPH’s 


STEAKHOUSE 
VLA 


JOSEPH, FORMERLY OF PETER LUGER’S 
STEAKHOUSE, HOSTING A FIRST-RATE 
STEAKHOUSE IN CONNECTICUT 


As youd expect from a place whose namesake 
is a Peter Luger alumni, this “old-school” 
“gem” “brings home the bacon” - and “hu- 
mongous’ hunks of “prime beef” “cooked to 
perfection” - to Downtown Bridgeport... most 


surveyors insist it’s “all that youd expect” from 
a “top-quality” steakhouse. 


-ZAGAT SURVEY 2005-2012 


CONNECTICUT MAGAZINE- 
READERS’ CHOICE RESTAURANT 2012 


360 Fairfield Ave. | Bridgeport, CT 
www.josephssteakhouse.com 
(203) 337-9944 
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irebox « New American Firebox boasts a seasonal, 
Connecticut farm-inspired menu. Seared Stonington 
scallops and Connecticut farm-raised lamb are among 
the favorites. « 539 Broad St., Hartford, (860) 246-1222 
(fireboxrestaurant.com). Open daily. Experts’ Pick— 
Best Brunch. L (Mon.-Fri.) D, $$, E, WA 


Fleming’s Prime Steakhouse & Wine Bar - Ameri- 
can The premier destination for food and wine lovers, 
offering prime meats and chops, fresh fish and poultry, 
complemented by a sophisticated wine list. « Blue Back 
Square, 44 South Main St., West Hartford, (860) 676- 
WINE (flemingssteakhouse.com). Open daily. Experts’ 
Pick—Best Steak. D, $$, WA 


Grants Restaurant, Bar & Patisserie - Continen- 
tal A West Hartford institution serving inventive 
dishes such as braised lamb shank, pistachio-crusted 
Idaho trout and chocolate-caramel opera cake. « 977 
Farmington Ave., West Hartford, (860) 236-1930 (bil- 
lygrant.com). Open daily. Experts’ Pick—Best Desserts. 
L (Mon.-Sat.) D, $$, WA 


Hawthorne Inn - American At this cozy, family-friend- 
ly destination, beef and seafood are king, from clas- 
sic prime rib to delicious surf and turf. « 12421 Berlin 
Tpke., Berlin, (860) 828-3571 (hawthorne-inn.com). 
Open daily. Experts’ Pick—Best Prime Rib. L D (Mon.- 
Sat.) SB, $$ 


Joey Garlic’s - /talian Enjoy New Haven-style brick- 
oven pizzas, fresh-ground burgers, grinders and pasta in 
a family-friendly atmosphere. « 150 Kitts La., Newing- 
ton, (860) 372-4620; 372 Scott Swamp Rd., Farmington, 
(860) 678-7231; 353 Park Rd., West Hartford, (860) 523- 
5639 (joeygarlics.com). Open daily. Experts’ Pick—Best 
for Families. L D, $, WA 


Max Downtown - American A Hartford mainstay 
featuring global cuisine, chophouse classics, a fine 
wine list and lighter fare in the tavern. Wine Specta- 
tor Best of Award of Excellence. « 185 Asylum St., 
Hartford, (860) 522-2530 (maxrestaurantgroup.com). 
Open daily. Experts’ Pick—Best American. L (Mon.- 
Fri.) D LS, $$$, WA 


Max Fish - Seafood A lively, upscale fish house serving 
a daily selection of fresh seafood and great steaks. The 
Shark Bar is more casual, offering lighter fare and Max 
classics in an up-tempo environment. « 110 Glastonbury 
Blvd., Glastonbury, (860) 652-3474 (maxfishct.com). 
Open daily. Experts’ Pick—Best Seafood. L (Mon.-Sat.) 
DIS, $$ 


The Mill on the River - American Pan-seared Chil- 
ean sea bass and pork chop Milanese are tops at this 
former gristmill. Wine Spectator Award of Excellence. 
e 989 Ellington Rd., South Windsor, (860) 289-7929 
(themillontheriver.com). Open daily. L (Mon.-Fri.) D 
SB, $$, WA 


Millwright’s Restaurant - American Tyler Anderson 
dazzled us for years at The Copper Beech Inn. Now, he’s 
wearing the top toque—and wowing all comers—at this 
sparkling new restaurant in a 1680 gristmill. « 77 West 
St., Simsbury, (860) 651-5500 (millwrightsrestaurant. 
com). « Closed Mon.-Tues. Experts’ Pick—Best New, 
Best Service. D, $$$, WA [K*&*&* 12/12] 


Pit Stop BBQ - Barbecue Carolina pulled pork and 
steamed cheeseburgers, plus a feast of homemade sides, 
including cole slaw, soups and chili. « 985 W. Main 
St., New Britain, (860) 229-4111. Closed Sun. Experts’ 
Pick—Best Barbecue. L, $ 


The PolytechnicON20 - Contemporary French/ 
American Savor panaromic city views and sophisti- 
cated atmosphere along with sumptuous seasonal cui- 
sine. Special events by request. « 1 State St., 20th Floor, 
Hartford, (860) 722-5161 (ontwenty.com). Closed Sat.- 
Sun. Experts’ Pick—Most Romantic. L D (Wed.-Fri.), $$ 
(L) $$$ (D), E 


Republic + Gastropub Handcrafted beers, boutique 
wines, small-batch bourbons and artistic culinary cre- 
ations are all offered in a high-end pub atmosphere. « 
39 Jerome Ave., Bloomfield, (860) 216-5852 (republicct. 
com). Open daily. L (Mon.-Fri.) D LS, $$ 


Rizzuto’s Wood-Fired Kitchen & Bar + /talian Fea- 
ture Neapolitan-style pizza, house-made pasta, artisan 
breads and an antipasto bar, all in a lively atmosphere. 
e 111 Memorial Rd., Blue Back Square, West Hartford, 
(860) 232-5000 (rizzutos.com). Open daily. Experts’ 
Pick—Best for Families. L D SB, $$, WA 


Salute + /talian/American It’s like a classy party every 
night at this restaurant, where diners enjoy an au cou- 
rant dinner menu featuring everything from traditional 
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pasta dishes (including gluten-free choices) to giobatto, 
a robust chicken-sausage stew in a spicy broth served 
over fettucine over pork tenderloin. « 100 Trumbull St., 
Hartford, (860) 899-1350 (salutect.com). Open daily. L 
(Mon.-Sat.) D, $$, WA [*&* 3/12] 


Sushi Red - Sushi A no-frills restaurant where the su- 
shi is the star—nigiri, sashimi and chef specialty rolls 
are among the treats here. « 450 East St., Plainville, (860) 
410-1829. Closed Mon. Experts’ Choice—Best Sushi. D, 
$$ 


Trattoria II Trullo - Classic Italian A warm, inviting 
family-friendly restaurant serving popular dishes such 
as baccala al forno, pappardelle al funghi and calamari 
in umido. ¢ 152 Simsbury Rd., Avon, (860) 676-0188 
(trattoriailtrullo.com). Closed Mon. D, $$, WA [* 3/13] 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. « 99 Sisson Ave., Hartford, 
(860) 232-TAPS; 1274 Farmington Ave., Farmington, 
(860) 773-OPEN; 420 Queen St., Southington, (860) 
329-0032; 12 Town Line Rd., Rocky Hill, (860) 571- 
9444 (woodntap.com). Open daily. Experts’ Pick—Best 
for Families. L D LS, $, WA 
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Adrienne - New American Featuring country ele- 
gance teamed with award-winning cuisine, the seasonal 
menus offer exciting choices such as gluten-free, vege- 
tarian, game and seafood. « 218 Kent Rd., New Milford, 
(860) 354-6001 (adriennerestaurant.com). Closed Mon. 
D (Tues.-Sat.) SB, $$, E, WA 


Carmen Anthony’ Fishhouse + Seafood & 
Steak Carmen Anthony offers an impressive variety 
of fresh-only seafood, big Maine lobsters (up to five 
pounds) and thick Black Angus steaks. Wine Spectator 
Award of Excellence. « 757 Main St., Woodbury, (203) 
266-0011. Open daily. L D LS, $$$, E, WA 


Carole Peck’s Good News Cafe - New Ameri- 
can Chef Carole Peck offers original dishes like roasted 
free-range chicken and lobster mac ’n’ cheese. « 694 
Main St. S., Woodbury, (203) 266-GOOD (good-news- 
cafe.com). Closed Tues. Experts’ Pick—Best American, 
Best Appetizers. L D, $$ 


The Cookhouse - Barbecue “Slo-smoked” baby-back 
ribs and pulled pork are the name of the game here. « 
31 Danbury Rd. (Rte. 7), New Milford, (860) 355-4111 
(thecookhouse.com). Open daily. Experts’ Pick—Best 
Barbecue. L D, $$, WA 


da Capo Brick-Oven Pizza - /talian Enjoy authen- 
tic New York-style pizza and generous single-portion 
or family-style entrées. Seasonal-inspired salads and 
delicious homemade desserts complete the menu. « 625 
Torrington Rd., Litchfield, (860) 482-6246 (dacapo- 
restaurant.com). Open daily. L D, $$, WA 


The Falls Village Inn - American The menu at this 
completely reimagined inn ranges from burgers and 
lobster rolls to pork chops and crab cakes. « 33 Railroad 
St., Falls Village, (860) 824-0033 (thefallsvillageinn. 
com). D, $$, WA [**® 10/12] 


G.W. Tavern - American A Colonial-style tavern with 
a cozy bar and live music on weekends. Serves seasonal 
all-natural foods, including steaks and fresh seafood. « 
20 Bee Brook Rd. (Rte. 47), Washington Depot, (860) 
868-6633 (gwtavern.com). Open daily. Experts’ Pick— 
Best Cocktails. L D LS SB, $$, WA 


The Hopkins Inn - Austrian A country inn with an 
Old World atmosphere known for wienerschnitzel, 
backhendl and fresh-caught trout. « 22 Hopkins Rd., 
Warren, (860) 868-7295. Closed Mon. Experts’ Pick— 
Best Outdoor Dining. B L (Tues.-Sat.) D, $$$ 


The Litchfield Saltwater Grille - Seafood An up- 
scale fish house serving local fish, oysters and steaks pre- 
pared on a mesquite grill in an open kitchen. Wine Spec- 
tator Award of Excellence. e 26 Commons Dr. (Rte. 202), 
Litchfield, (860) 567-4900 (litchfieldsaltwatergrille.org). 
Open daily. L (Tues.-Sun.) D LS SB, $$, E, WA 


Mayflower Inn + Continental The ever-changing 
menu features fresh, seasonal and local ingredients from 
Connecticut's coast and countryside. « 118 Woodbury 
Rd., Washington, (860) 868-9466 (mayflowerinn.com). 
Open daily. Experts’ Pick—Most Romantic, Best Hotel 
Dining. L D, $$$, E (Fri.-Sat.), WA 


Patty’s Restaurant - American A delightful, classic 
breakfast experience with generous portions—the menu 
is influenced by season and might include treats such 
as raisin French toast or apple, walnut and cranberry 
pancakes. « 499 Bantam Rd., Litchfield, (860) 567-3335. 
Open daily. Experts’ Pick—Best Breakfast. B L $ 


The Restaurant at Winvian - French Chef Chris 
Eddy constantly changes the menu, using simple, 
crisp and seasonal ingredients accented with unusual 
and fresh findings. « 155 Alain White Rd., Morris, 
(860) 567-9600 (winvian.com). Closed Mon.-Tues. 
Experts’ Pick—Best Overall, Best Hotel Dining. L D, 
$$$, WA 


Venetian Restaurant - Classic Italian Elegant, relax- 
ing and accommodating, patrons sit among handpainted 
murals of Venice and enjoy grilled lamb and veal chops, 
homemade pasta dishes and tableside Caesar salad. « 52 
E. Main St., Torrington, (860) 626-1366 (thevenetianres- 
taurant.com). Closed Tues. L D $$ WA 


The Village Restaurant - American A historic pub 
and restaurant in the heart of Litchfield bustling with 
locals and tourists alike. Veal bartalucci, Parmesan- 
and-horseradish-encrusted salmon and cheeseburgers 
top the menu. « 25 West St., Litchfield, (860) 567-8307 
(village-litchfield.com). Open daily. L D, $$ 


West Street Grill - New American An innovative 
restaurant with a star-studded clientele and menu to 
match. Serves wild fish, handmade pasta and organic 
salads. Wine Spectator Award of Excellence. « 43 West 
St., Litchfield, (860) 567-3885 (weststreetgrill.com). 
Open daily. Experts’ Pick—Best Overall, Best American, 
Best Service. L D SB, $$$, R (on weekends), WA 


The White Horse Country Pub - American Serves 
American pub favorites like burgers, ribs and seafood 
bake, along with some English ones—shepherd'’s pie, 
fish-and-chips and bangers and mash. e 258 New Mil- 
ford Tpke., Washington, (860) 868-1496 (whitehorse- 
countrypub.com). Open daily. Experts’ Pick—Best Pub, 
Prime Rib. L D SB, $$, WA [** 3/10] 
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Baci Grill - Modern Italian Try house specialties like 
grilled mango and chipotle pork loin, chicken sausage 
and broccoli rabe pasta, Guinness skirt steak and scallop 
risotto at this casual, trendy restaurant. « 134 Berlin Rd., 
Cromwell, (860) 613-2224 (bacigrill.com). Open daily. 
LDLS, $$, E, WA 


Brasserie Pip at The Copper Beech Inn - 
French An authentic French brasserie, the perfect 
place for cocktails and oysters, followed by classic steak 
frites, roasted organic chicken or seared scallops. « 46 
Main St., Ivoryton, (860) 767-0330 (copperbeechinn. 
com). Open daily. Experts’ Pick—Most Romantic, Best 
Desserts. D, $$ 


Fresh Salt Restaurant - American Dine by the sea 
on treats such as Saybrook Point cioppino and Block Is- 
land swordfish. « Saybrook Point Inn & Spa, 2 Bridge St., 
Old Saybrook, (860) 388-1111 (saybrook.com). Open 
daily. Experts’ Pick—Best Brunch, Best Outdoor Din- 
ing. B L (Mon.-Sat.) D SB, $$$, E, WA 


Gabrielle’s ¢ New American Bistro Gabrielle's is an 
upscale bistro serving grilled tenderloin of beef, pan- 
seared scallops and pan-roasted fillet of salmon. Fea- 
tures a cozy bar with an elegant dining environment. 
e 78 Main St., Centerbook, (860) 767-2440 (gabrielles. 
net). Open daily. L (Mon.-Fri.) D SB, $$, WA 


Gelston House - American Bistro This historic 
restaurant offers fine dining with unparalleled views 
of the Goodspeed Opera House and the Connecticut 
River. Serves steak, fresh seafood and pasta, a prix 
fixe selection for theatergoers and late-night menu. 
e 8 Main St., East Haddam, (860) 873-1411 (gelston- 
house.com). Closed Mon. L (Tues.-Sun.) D LS SB, $$, 
E, WA 


The Griswold Inn - American The 1776 “Gris” exudes 
river-town charm, and features small plates, a selection 
of 50 wines by the glass and a lively taproom. Wine Spec- 
tator Award of Excellence. « 36 Main St., Essex, (860) 
767-1776 (griswoldinn.com). Open daily. Experts’ 
Pick—Best Prime Rib. L D SB, $$$, E, WA 


Hilltop BBQ - Barbecue Beer-battered onion rings, 
loaded chili, Memphis-style baby-back ribs and corn- 
meal-and jalapefio-encrusted catfish are just a few of 
the tasty down-home choices at Hilltop BBQ. « 12 Rae 
Palmer Rd., Moodus, (860) 873-1234 (hilltopbbqsteak- 
house.com). Open daily. Experts’ Pick—Best Barbecue. 
LD, $$, WA 


It’s Only Natural Restaurant ¢ Vegan An artsy spot 
decorated by the works of local artists, ION offers a 
gourmet vegan and vegetarian menu with sandwiches, 
sweet potato enchiladas and the Cali Melt. « 386 Main 
St., Middletown, (860) 346-9210 (ionrestaurant.com). 
Open daily. L D, $, WA 


| WORD OF MOUTH | 


THE LITTLE SALAD SHOP, 
NEW HAVEN 


Nestled in the somewhat schizo- 
phrenic mini foodie mecca that Is 
lower High Street—as you _ enter, 
Ibiza is on your right, Chocopologie 
on your left, Starbucks on the corner 
of Chapel and Froyoworld Frozen 
Yogurt Lounge across the street— 
The Little Salad Shop is perhaps 
perfectly targeted at the busier and 
more health-conscious among. us. 
You’ll only find one window seat to 
perch on and few frills: There are no 
decorative themes, no knickknacks 
on the overabundance of shelves. 
The sense of playfulness is reserved 
for the salads—there are 12 on the 
daily menu, a create-your-own option 
and chalkboard specials (the day we 
visited the featured creation was a 
Spring Chipotle salad with romaine, 
grape tomatoes, corn, onion, eggs, 
tortilla strips, crispy chicken, cheddar 
cheese and chipotle vinaigrette). 
For us, it came down to a choice 
between The Dijon, featuring fried 
chicken, romaine, grape tomatoes, 
roasted red peppers, black beans, 
bacon bits, cheddar and _ honey- 
Dijon dressing, or Beet Haven— 
a mesclun-beets-turkey-tomatoes- 
apples-alfalfa-sprouts-walnuts combo 
with lemon vinaigrette. We chose the 
former and liked Its snappy freshness 
and yummy meld of flavors. You can 
also turn your salad into a sandwich 
wrap, but there are only a couple 
of additional menu options, the 
most interesting being the shop’s 
smoothies—again, you can go for 
the  strawberry-banana, banana- 
mango or build your own, starting 
with an orange or cranberry-juice 
base and two fruits, including pine- 
apple, apple and pear. Originally the 
brainchild of alumni from the Yale 
Entrepreneurial Institute, The Little 
Salad Shop has gotten some flak 
about prices—salads range from $7 
to $9, but we found them big enough 
for two. Now that it’s spring, buy one 
to share on the New Haven Green 
with someone you love. 45 High 
St., New Haven, (203) 691-5882 
(littlesaladshop.com). Mon.-Fri. 10- 


9, Sat. & Sun. 12-9. 
| PG. | 
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Lenny & Joe’s Fish Tale - Seafood This Connecticut 
institution serves all manner of fresh seafood, from hot 
lobster rolls to baked stuffed shrimp to fried whole-belly 
clams. ¢ 86 Boston Post Rd., Westbrook, (860) 669-0767 
(ljfishtale.com). Open daily. L D, $$, WA 


Luce +» Tuscan/Modern American Serving Tuscan 
cuisine with a modern American flair, Luce is the place 
for steaks, seafood and game. « 98 Washington St., Mid- 
dletown, (860) 344-0222 (lucect.com). Open daily. L D 
LS, $$, WA 


The Restaurant at Water’s Edge - Continen- 
tal Drink in the view of Long Island Sound as you 
savor fare like filet mignon and applewood-smoked At- 
lantic salmon. e 1525 Boston Post Rd., Westbrook, (860) 
399-5901 (watersedge-resort.com). Open daily. Experts’ 
Pick—Best Brunch. B L D SB, $$$, WA 


Restaurant L&E/French 75 Bar. French Upstairs 
you ll find formal, elegant dining and a seasonal menu 
while downstairs offers a more traditional bistro ex- 
perience. « 59 Main St., Chester, (860) 526-5301 (res- 
taurantlande.com). Open daily. D LS, $$$, WA [kK** 
9/10] 


Six Main - Vegetarian Chef Rachel Carr creates in- 
spired vegetarian cuisine using the freshest plant-based 
ingredients, featuring produce from the restaurant's 
own farm in Old Lyme. « 6 Main St., Chester, (860) 322- 
4212 (sixmain.com). Open daily. D SB, $$ 


‘New Haven County | 


116 Crown - American Tapas/Small Plates Dine 
on oysters, sliders, pizzettes and charcuterie and cheese 
in the loungelike atmosphere. « 116 Crown St., New 
Haven, (203) 777-3116 (116crown.com). Open daily. 
Experts’ Pick—Best Cocktails. D LS, $$, E, WA 


Bar Bouchée - French Jean Pierre Vuillermet’s classic 
bistro has a black-and-white tile floor, pressed-tin-style 
walls and ceiling and a zinc bar. On the menu: duck 
leg confit, charcuterie and beef bourguignon. « 8 Scot- 
land Rd., Madison, (203) 318-8004. Open daily. D, $$ 
[ww wwe 2/11] 


Barcelona Restaurant & Wine Bar - Spanish 
Mediterranean A hip restaurant serving Spanish and 
Mediterranean cuisine—including tapas, hot and cold. 
Wine Spectator Award of Excellence. « 155 Temple St., 
New Haven, (203) 848-3000 (barcelonawinebar.com). 
Open daily. Experts’ Pick—Best Appetizers. L D LS, $$, 
WA 


Bin 100 . Mediterranean Feast on delicious Medi- 
terranean cuisine elegantly served in a spacious dining 
room. e 100 Lansdale Ave., Milford, (203) 882-1400 
(bin100restaurant.com). Open daily. D SB, $$, E, WA 
[Kx 9/11] 


Carmen Anthony Steakhouse - Steak & Sea- 
food The place to enjoy thick Black Angus steaks and 
Maine lobsters in a clubby atmosphere. Wine Spectator 
Award of Excellence. « 496 Chase Ave., Waterbury, (203) 
757-3040; 660 State St., New Haven, (203) 773-1444 
(carmenanthony.com). Open daily. Experts’ Pick—Best 
Steak, Best Prime Rib. L D LS, $$$, WA 


Claire’s Corner Copia - Vegetarian A café-style spot 
offering globe-trotting vegetarian dishes like organic- 
mushroom crépes, Bengal curry, Irish breakfast and 
Lithuanian coffee cake. « 1000 Chapel St., New Haven, 
(203) 562-3888 (clairescornercopia.com). Open daily. 
Experts’ Pick—Best Vegetarian/Vegan. B L D SB, $, WA 


Geronimo Tequila Bar & Southwest Grill - South- 
western Fusion A mix of traditional Native Ameri- 
can, Mexican, Spanish and Anglo-American fare, with 
bold flavors and authentic ingredients. « 271 Crown 
St., New Haven, (203) 777-7700 (geronimobarandegrill. 
com). Open daily. Experts’ Pick—Best Cocktails. L 
(Mon.-Sat.) D, $ 


Goodfellas - /talian Serves Italian cuisine cooked to 
perfection with an emphasis on farm-fresh ingredients 
in a new, lively setting. « 702 State St., New Haven, (203) 
785-8722 (goodfellasrestaurant.com). Open daily. L 
(Mon.-Fri.) D, $$, WA 


G-Zen + Vegan An attractive, comfortable setting where 
chefs Mark and Ami Beach Shadle serve scrupulously 
correct vegetarian concoctions in an amazing array of 
configurations. e 2 E. Main St., Branford, (203) 208-0443 
(g-zen.com). Closed Sun.-Mon. Experts’ Pick—Best 
Vegetarian/Vegan. D $$ 
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Heirloom + Modern Continental Chef Carey Sa- 
vona serves herbed gnocchi with rapini and tomatoes, 
and crab cakes with fennel and vermouth butter. « The 
Study at Yale, 1157 Chapel St., New Haven, (203) 503- 
3919 (studyhotels.com). Open daily. Experts’ Pick—Best 
Brunch, Best Hotel Dining. B L (Mon.-Sat.) D SB, $$, WA 


Ibiza Restaurant ¢ Contemporary Spanish This 
nationally acclaimed restaurant serves innovative fare 
such as grilled baby squid, roasted duck and home-salt- 
ed codfish. « 39 High St., New Haven, (203) 865-1933 
(ibizanewhaven.com). Closed Sun. Experts’ Pick—Best 
Mexican/Latin, Best Desserts, Best Service. L (Fri. only) 


D, $$$ 


Ibiza Tapas - Tapas Requeson cheese croquettes, sau- 
téed shrimp in garlic sauce and Spanish veal-and-pork 
meatballs are among the offerings. « 1832 Dixwell Ave., 
Hamden, (203) 909-6512 (ibizatapaswinebar.com). 
Open daily. L D, $, WA [K**% 5/10] 


Istanbul Café + Turkish A little gem of a Turkish res- 
taurant featuring authentic Turkish cuisine—the appe- 
tizers sparkle and the hunkar begendi (Sultan's delight) 
is a delicious cornucopia of meat and vegetables. « 245 
Crown St., New Haven, (istanbulcafect.com). Open 
daily. L D, $$, WA [k*% 1/13] 


J. Christian’s - New American A smart, lively res- 
taurant and lounge in a renovated 1920s bank that takes 
no shortcuts in preparing New American cuisine with a 
Southern accent. « 9 North Main St., Wallingford, (203) 
265-6393 (jchristians.com). Closed Mon. L D, $$ [kK*x'% 
2/11] 


La Tavola Ristorante - Classic Italian Enjoy a twist 
on classic Italian cuisine with prosciutto-wrapped figs, 
pumpkin ravioli and pepper-encrusted Ahi tuna. 
702 Highland Ave., Waterbury, (203) 755-2211 (la- 
tavolaristorante.com). Closed Sun. Experts’ Pick—Best 
Italian. L D, $$, WA 


Lenny & Joe’s Fish Tale - Seafood This Connecticut 
institution serves all manner of fresh seafood, from hot 
lobster rolls to baked stuffed shrimp to fried whole-belly 
clams. « 501 Long Wharf Dr., New Haven, (203) 691- 
6619 (ljfishtale.com). Open daily. L D, $$, WA 


L’Orcio ¢ Contemporary Italian This upscale restau- 
rant features outdoor dining and a menu of house-made 
pastas, grilled whole fish and steaks. ¢ 806 State St., New 
Haven, (203) 777-6670 (lorcio.com). Closed Mon. Ex- 
perts’ Pick—Best Italian, Best Outdoor Dining. L (Fri.) 
D, $$ 


Miso ¢ Japanese A stylish spot with a beautiful ambi- 
ence that serves sparkling-fresh sushi, tuna carpaccio, 
rib-eye steak and teriayaki dishes. « 15 Orange St., New 
Haven, (203) 848-6472 (misorestaurant.com). Open 
daily. Experts’ Pick—Best Asian, Best Sushi. L (Mon.- 
Sat.) D, $$, E, WA 


Miya’s » Sushi A sushi restaurant like no other, thanks 
to chef Bun Lai’s unique creations (including many veg- 
etarian items). « 68 Howe St., New Haven, (203) 777- 
9760 (miyassushi.com). Closed Sun.-Mon. Experts’ 
Choice—Best Sushi. L D, $$$, WA 


Nataz - New American Family-owned Nataz offers 
four-course gourmet meals for $25, featuring a variety of 
changing options, including Italian favorites. e 2025 Fox- 
on Rd., North Branford, (203) 315-0180 (natazrest.com). 
Closed Mon.-Tues. Experts’ Pick—Best Value. D, $$ 


Oaxaca Kitchen - Mexican Exciting, inspired Mexi- 
can fare shaped by the hands of renowned Chef Prasad 
Chirnomula. « 228 College St., New Haven, (203) 859- 
5774 (oaxacakitchen.com). Closed Mon. Experts’ Pick— 
Best Mexican/Latin. L (Tues.-Fri., Sun.) D, $$, WA 


Park Central Tavern - American The dynamic weekly 
menu showcases signature entrées and classic favorites, 
each reflecting the freshest ingredients in New England, 
as well as an ala carte menu. « 1640 Whitney Ave., Ham- 
den, (203) 287-8887 (parkcentraltavern.com). Open 
daily. L D, $, WA 


Ristorante Luce - Classic Italian Enjoy the double- 
cut veal chops, panecotto, risotto pescatore and daily 
fish specials. Extensive wine list. e 2987 Whitney Ave., 
Hamden, (203) 407-8000 (ristoranteluce.net). Open 
daily. L (Mon.-Fri.) D, $$ 


Sage American Grill & Oyster Bar - Ameri- 
can Take in spectacular waterfront views at historic 
City Point while enjoying fresh seafood, oysters and 
certified Angus prime rib and steaks. Live jazz four 
nights a week. « 100 South Water St., New Haven, 
(203) 787-3466 (sageamerican.com). Open daily. D 
SB, $$, E, WA 


Sake Fusion Restaurant « Asian Fusion Indian pan- 
cakes with curry sauce, Thai red snapper, Vietnamese- 


style grilled pork and Malaysian-style sautéed eggplant 
are just a few of the Asian-fusion dishes on the menu 
at this exotic spot. « 730 Main St. S., Southbury, (203) 
264-2888 (sakefusionsouthbury.com). Open daily. L 
(Mon.-Sat.) D, $, WA 


Sans Souci » American A casual mainstay in the area 
that prides itself on offering fresh pasta, steak, chicken, 
veal, seafood and other crowd pleasers. « 2003 N. Broad 
St., Meriden, (203) 639-1777 (sanssoucirestaurant. 
com). Closed Mon. Experts’ Pick—Best Value. L (Tues.- 
Fri.) D $$ 


Savvy Tea Gourmet - Bistro A trendy bistro offer- 
ing tasty breads, sandwiches, salads, soups, paninis and 
desserts—along with 250 types of tea. « 28 Durham 
Rd., Madison, (203) 318-8666 (savvyteagourmet.com). 
Open daily. B L D SB, $, WA 


Senor Pancho’s - Mexican A festive spot serving up 
terrific fresh salsa and margaritas to go with mole po- 
blano, steak ranchero and fajitas. « 280 Cheshire Rd., 
Prospect, (203) 758-7788; 385 Main St. S., Southbury, 
(203) 262-6988 (senorpanchos.com). Open daily. L D 
SB, $, E, WA 


Swagat - Indian Dont let the size of this storefront gem 
fool you—it serves some of the best of traditional and 
contemporary South Indian cuisine anywhere. « 215 
Boston Post Rd., West Haven, (203) 931-0108 (swagatct. 
com). Closed Sun. Experts’ Pick—Best Indian. L (Sat.) 
D, $$ 


Tacuba -« Mexican A taco bar that also serves up 
Mexican treats, including mushroom quesadillas, 
shrimp queso fundido and tostada de tinga. « 1205 
Main St., Branford, (203) 208-0736 (tacubataco.com). 
Closed Sun.-Mon. Experts’ Pick—Best Mexican/Latin. 
D, $$ 


Thali Regional Cuisine of India - /ndian Chic, exotic 
and fun. Thali dinners include Konkan crab, lamb chops 
and Andhra chicken curry. « 4 Orange St., New Haven, 
(203) 777-1177 (thali.com). Open daily. Experts’ Pick— 
Best Indian. L D SB, $$, WA 


Turkish Kebab House - Middle Eastern Authentic 
Middle Eastern fare, from adana and shish kebabs to 
lamb chops and chicken sauté. ¢ 1157 Campbell Ave., 
West Haven, (203) 933-0002 (turkishkebaphouse. 
com). Open daily. Experts’ Pick—Best Value. L D $$, 
WA 


The Union League Café - French Reminiscent of a 
Paris brasserie, with a menu of contemporary French 
cuisine inspired by the seasons along the Connecticut 
coast. Wine Spectator Award of Excellence. « 1032 Chap- 
el St., New Haven, (203) 562-4299 (unionleaguecafe. 
com). Closed Sun. Experts’ Pick—Best Overall, Best 
French, Most Romantic, Best Desserts, Best Service. L 
(Mon.-Fri.) D, $$$, WA 


Waterhouse Oyster Bar & Bistro - Seafood Chef 
Arturo Franco-Camachos latest eatery offers sparkling 
seafood in a_kick-off-your-shoes-and-party-on-the- 
beach atmosphere. « 1209 Main St., Branford (860) 
208-0423 (waterhouseoysterbar.com). « Closed Sun.- 
Mon. Experts’ Pick—Best New, Best Seafood. D, $$, WA 
[ww ww 12/12] 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. « 311 Boston Post Rd., Or- 
ange, (203) 799-9663; 970 N. Colony Rd., Wallingford, 
(203) 265-9663 (woodntap.com). Open daily. Experts’ 
Pick—Best for Families. L D LS, $, WA 


Zinc « New American Across from the historic New 
Haven green, Zinc offers an innovative farm-to-table 
menu that celebrates the surrounding community. Sus- 
tainable food has been the focus of Zinc since opening 
its doors in 1999. Wine Spectator Award of Excellence. « 
964 Chapel St., New Haven, (203) 624-0507 (zincfood. 
com). Open daily. Experts’ Pick—Best Appetizers. L 
(Tues.-Fri.) D, $$ 


‘New London County! 


Al Dente - /talian Savor the mouthwatering flavors 
of frutti di mare, farfalle con pollo and medaglioni 
de manzo, followed up with cannoli or tiramisu. « 
Foxwoods Resort Casino, Mashantucket, (800) FOX- 
WOODS (foxwoods.com). Open daily. D, $$$, E, WA 


Alta Strada - /talian The menu is filled with favorites 
like chittara with spicy lobster and fresh peas and grilled 
lamb chops with asparagus, potato and pickled onion 
salad. e MGM Grand at Foxwoods, 240 MGM Grand 
Dr., Mashantucket, (860) 312-2582 (altastradarestau- 
rant.com). Open daily. L D, $$$ 


© VANILLAECHOES/VEER 


Ballo Italian Restaurant & Social Club - /talian A 
sumptuous new restaurant inspired by the magnificent 
12th-century Abbey of San Galgano in Siena. On the 
menu: pizza and pasta, arancini and gnocchi, striped bass 
and veal porterhouse. e Mohegan Sun, Uncasville, (860) 
862-1100 (balloitalian.com). L D, $$, WA [** 11/12] 


Bar Americain- American A brasserie celebrating the 
bold flavors Bobby Flay is known for, from shrimp-to- 
matillo, crab-coconut and lobster-avocado cocktails to 
buttermilk-fried chicken with black-pepper biscuits and 
honey sauce ¢e Mohegan Sun, Uncasville, (860) 862-8000 
(baramericain.com). Open daily. D, $$ 


Bobby’s Burger Palace +» American An array of 
burgers inspired by chef Bobby Flay’s extensive travels. 
Each is a tribute to a different American regional flavor 
and tradition. e Mohegan Sun, Uncasville, (888) 226- 
7711 (bobbysburgerpalace.com). Open daily. L D, $$ 


Chester’s Barbecue - Barbecue BBQ is done right at 
Chester’s—try Chester's Sampler, a bite of every smoked 
meat on offer, plus three sides and corn bread. « 943 
Poquonnock Rd., Groton, (860) 449-6868 (chestersbbq. 
com). Open daily. L D, $$, WA 


Craftsteak - American Tom Colicchio’s stunning high 
temple of beef. « MGM Grand at Foxwoods, Mashan- 
tucket, (860) 312-7272 (mgmatfoxwoods.com). Open 
daily. Experts’ Pick—Best Steak. D, $$$ 


David Burke Prime « American An updated steak- 
house menu with dry-aged meats hand-picked from 
Creekstone Farms in Kentucky, as well as terrific pork, 
chicken and seafood specialties. e Foxwoods Resort Ca- 
sino, Mashantucket, (860) 312-8753 (davidburkeprime. 
com). Open daily. Experts’ Pick—Best Prime Rib, Best 
Desserts. L D SB, $$$ [wk *%&* 11/11] 


Flood Tide Restaurant - Continental Enjoy sweep- 
ing water views while lingering over lobster crépes and 
glazed wild salmon fillet. « The Inn at Mystic, rtes. 1 & 
27, Mystic, (860) 536-8140 (innatmystic.com). Open 
daily. B D SB, $$$, E, WA 


Flanders Fish Market & Restaurant « Seafood Flan- 
ders excels at lobster bisque, fish-and-chips and broiled 
seafood. Known for its bountiful Sun. buffet, fresh sea- 
food market and New England clambakes. « 22 Chester- 
field Rd., East Lyme, (860) 739-8866 (flandersfish.com). 
Open daily. L D SB, $$, WA 


QUICK BITES SALADS 


Is there any better way to celebrate the flavors of spring than with salad made from inven- 
tive recipes and garden fresh ingredients? For the berry best, try the Strawberry Harvest Salad 
at Naked Greens in Wilton or Norwalk (naked-greens.com), an enticing combo of arugula, 
baby spinach, toasted almonds, fresh strawberries, crumbled goat cheese and grilled chicken 
with passion fruit vinaigrette. Six Main restaurant in Chester (860/322-4212, sixmain.com) 
also meshes fruits and vegetables in its Poached Pear Salad, made with fresh baby greens, 
candied pecans and poached pear with mustard vinaigrette. 

Forget run-of-the-mill picnic pasta salads and check out Caffe NV in Waterford (860/444- 
8111, cafenv.com) for their Agapi Pasta Salad—fresh mixed greens, tomato, red onion, grilled 
marinated chicken breast, crumbled bacon, penne pasta, Gorgonzola cheese with balsamic 
vinaigrette. Diners seeking something special will love the Seared Ahi Tuna Salad at Some- 
place Special in Putnam (860/928-6660, someplacespecialrestaurant.com)—thin slices 
of pan-seared sashimi-grade sesame-seed encrusted ahi tuna atop a bed of mixed spring 
greens, Cucumber and tomato served with Oriental sesame dressing. 

For a Middle Eastern fusion, look no further than the Green Leaf Organic Bakery and Café 
in Wilton (203/529-3888, greenleaforganicbakery.com). The crowd-pleasing Lamb Mint and 
Spinach Salad starts with a generous portion of lamb filet sautéed in cumin and white wine set 
on a bed of greens with French mint, baby spinach, cucumber, grape tomatoes and red onion 
with Israeli vinaigrette (a zesty blend of yogurt, cider and olive oil). Fire-N-Spice Vegan Res- 
taurant of Hartford (888/367-7970, firenspiceveganrestaurant.com) gives you veggie options 
without sacrificing taste from the freshest organic produce available, guaranteeing wholesome 
dishes like the Nya Salad, a simple yet elegant plate of chopped white cabbage, avocado, red 
onion, dill, olive or grapeseed oil, lemon juice and dulse flakes. You can also get your serving 
of protein for the day at The Little Salad Shop in New Haven (203/691-5882, littlesaladshop. 
com) with the Barbarian: grilled chicken breast, bacon bits, egg, broccoli, carrots, almond 
flakes and fresh Romaine tossed with their unique roasted garlic and peppercorn dressing. Or 


simply create your own. 
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Kensington’s at The Spa at Norwich Inn - Ameri- 
can A first-class restaurant serving gourmet food with 
an emphasis on natural meats, fresh, locally sourced 
produce and healthy preparations. « 607 West Thames 
St., Norwich, (860) 425-3630 (thespaatnorwichinn. 
com). Open daily. B L D SB, $$$, E, WA 


Kitchen Little - American Enjoy a panoramic view of 
the Mystic River while dining on eggs Benedict, omelets 
and other savory egg dishes at this breakfast destina- 
tion. « 36 Quarry Rd., Mystic (kitchenlittle.org). Open 
daily. Experts’ Pick—Best Breakfast. B L (Mon.-Fri.) 
SB, $ 


Michael Jordan’s Steak House - American USDA 
prime steaks, chops and fresh seafood paired with an 
extensive wine list. e Mohegan Sun, Uncasville, (860) 
862-8600 (michaeljordansteakhouse.com). Open daily. 
D, $$$ 


Octagon - American The menu at this upscale yet 
relaxed steak house includes the signature 24-ounce 
bone-in rib eye, 14-ounce Kobe sirloin and steamed 
wild striped bass. Wine Spectator Award of Excellence. 
e Mystic Marriott Hotel, 625 North Rd., Groton, (860) 
326-0360 (octagonsteakhouse.com). Open daily. D, 
$$$, R 


Old Lyme Inn - American On the menu at this expert- 
ly restored inn are Scottish salmon with wasabi butter, 
lamb chops with tandoor spices and exquisite desserts. 
e 85 Lyme St., Old Lyme, (860) 434-2600 (oldlymeinn. 
com). Open daily. L D, $$$, WA [*&*&*& 10/12] 


Oyster Club + American This popular newbie in the 
heart of Mystic showcases food that travels the short- 
est distance from farm and sea to table, with seasonality 
and location determining the day’s dishes. « 13 Water 
St., Mystic, (860) 415-9266 (oysterclubct.com). Closed 
Tues. Experts’ Pick—Best Seafood. L (Sat.) D SB, $$, WA 
[kx 6/12] 


Paragon + American This 24th floor aerie is Foxwoods’ 
showpiece, with a menu that highlights organic produce 
and meats and a comprehensive wine list. e Foxwoods 
Resort Casino, Mashantucket, (800) 312-3000 (fox- 
woods.com). Closed Mon.-Tues. D, $$$, WA 


The Recovery Room Restaurant - American This is 
the place for designer pizzas, as well as chopped salads 
and pasta dishes. Full bar. ¢ 445 Ocean Ave., New Lon- 
don, (860) 443-2619 (therecoveryroomnl.com). Open 
daily. Experts’ Pick—Best Value. L D, $$, WA 


S&P Oyster Co. - Seafood Serving traditional New 
England seafood with a South American flair. Enjoy 
oysters on the half shell, PEI mussels, fresh cuts of fish 
and Creekstone Farm steaks grilled over hard woods. « 
1 Holmes St., Mystic, (860) 536-2674 (sp-oyster.com). 
Open daily. L D, $$, WA 


Shrine + Asian Fusion Shrine offers an array of allur- 
ing dishes with Vietnamese, Thai and Japanese influenc- 
es. After the meal, adjoin to The Scorpion Bar, one of the 
state's hottest night spots e MGM Grand at Foxwoods, 
Mashantucket, (860) 312-8888 (shrinemgmfoxwoods. 
com). Open daily. Experts’ Pick—Best Asian, Best 
Cocktails (Scorpion Bar). L D, $$ 


Ten Clams - Seafood Nothing on the menu here—in- 
cluding burgers, seafood and chowder—costs more than 
“ten clams” ($10). ¢ 27 Coogan Blvd., Mystic, (860) 536- 
1019 (tenclamsct.com). Open daily. Experts’ Pick—Best 
for Families. L D $, WA 


‘Tolland County | 


Altnaveigh Inn & Restaurant - American This 1734 
farmhouse serves filet mignon with port-wine reduction 
demiglace and pan-seared tuna with onion marmalade. 
¢ 957 Storrs Rd., Storrs, (860) 429-4490 (altnaveighinn. 
com). Closed Sun.-Mon. L (Tues.-Fri.) D, $$$, WA 


Asian Bistro - Asian Fusion A popular hibachi steak 
house/bar offering great Asian-fusion dishes along with 
sushi and sashimi. e 95 Storrs Rd., Mansfield, (860) 456- 
8316 (asianbistromansfield.com). Open daily. L D, $$, 
WA 


Bidwell Tavern - American The comfortable setting 
of this 1822 Coventry Village tavern—once the town 
hall—complements the prime rib, chicken wings and 24 
beers on tap. « 1260 Main St. (Rte. 31), Coventry, (860) 
742-6978. Open daily. L D LS, $$, E, WA 


The Blue Oak at the Nathan Hale Inn - Ameri- 
can On the UConn campus, enjoy honest New En- 
gland-style cuisine. The menu features regional dishes 
and lighter fare. Great wine selection. ¢ 855 Bolton Rd., 
Storrs, (860) 427-7888 (nathanhaleinn.com). Open 
daily. B L D, $$ 
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Give a kid a break this summer by sharing your hearts and 
homes for up to two weeks. With your help, an inner-city child 
will enjoy a safe and fun-filled summer. Please volunteer to 
become a host family today. Learn more at www.freshainorg. 


pAK-¥-N={- Meloy oy t=Keur or Martha Mintzer at 


- 
> - 


- 





| dining guide | tolland county 


Lepri’s Grill - Steak and Seafood A 1750s farm- 
house is the setting for unusual dishes such as but- 
ter-poached lobster with tequila guacamole and filet 
mignon lollipops. 167 Tolland Stage Rd., Tolland, 
860/875-4444. Wed.-Sun. D, Sun. L, $$$ [kk 
8/12] 


Rein’s New York Style Deli-Restaurant - Ameri- 
can A bright and bustling New York-style Jewish deli 
serving everything from challah French toast, potato 
pancakes and corned beef to pastrami Reubens and 
cheese blintzes. « 435 Hartford Tpke., Vernon, (860) 
875-1344 (reinsdeli.com). Open daily. B L D LS SB, 
$, WA 


Trattoria da Lepri + /talian This family-owned and 
-run eatery prepares dishes from scratch with local in- 
gredients. On the menu: Mediterannean sea bass, veal 
Milanese and beef short ribs. « 89 West Rd., Ellington, 
(860) 875-1111 (trattoriadalepriccom). Closed Sun.- 
Mon. D, $$, WA 


Wood-n-Tap - American A hip, fun spot for the whole 
family also known for great burgers and great beer. 
You'll also love the pizza, pasta, salads and sandwiches. 
e 236 Hartford Tpke., Vernon, (860) 872-6700 (woodn- 
tap.com). Open daily. Experts’ Pick—Best for Families. 
L DLS, $, WA 


| Windham County | 


85 Main - New American There's something for ev- 
erybody at this Main Street fixture decorated with works 
by local artists: from sushi to duck-liver paté, pulled- 
pork barbecue to wild-mushroom ravioli. « 85 Main St., 
Putnam, (860) 928-1660, (85main.com) Open daily. L D 
LS, $$, WA [&*& 5/12] 


The Fireside Tavern at Sharpe Hill » Ameri- 
can Wood-grilled dishes—Creole shrimp, Delmonico 
steak, Jamaican chicken and sea bass—top the menu 
here. « 108 Wade Rd., Pomfret, (860) 974-3549 (sharpe 
hill.com). Open year-round. Closed Mon.-Thurs. Ex- 
perts’ Pick—Best Outdoor Dining. L (Sat.-Sun.) D (Fri.- 
Sat.), $$$ 


Golden Lamb Buttery - American In a barn over- 
looking a 1,000-acre farm, dinner here also includes a 
hayride. Enjoy chateaubriand, lamb or roast duckling. 
e 199 Bush Hill Rd., Brooklyn, (860) 774-4423 (the- 
goldenlamb.com). Closed Sun.-Mon. L D (Fri.-Sat.), 
$$$, E, WA 


Hank’s Restaurant - American A family restau- 
rant serving home-style chowders, lobster salad rolls 
and prime rib. « 416 Providence Rd., Brooklyn, (860) 
774-6071 (hanksrestaurant.com). Open daily. L D, 
$$ 


The Inn at Woodstock Hill» American A historic 
estate offering seasonal, locally grown and raised 
produce, seafood and meat. Try the striped sea bass 
dusted with coriander and served over apple-braised 
ramps. « 94 Plaine Hill Rd., Woodstock, (860) 928- 
0528 (woodstockhill.com). Open daily. L (Thurs.-Sat.) 
D SB, $$$, WA 


The Mansion at Bald Hill » American The pan- 
seared diver scallops with jumbo shrimp is tops, 
and don't skip the lobster mac ’n’ cheese. « 29 Plaine 
Hill Rd., South Woodstock, (860) 974-3456 (man- 
sionatbaldhill.com). Closed Mon. D, $$$, WA 
[k*% 6/10] 


The Vanilla Bean Café - American Known for home- 
made soups and vegetarian items as well as great des- 
serts. e Rtes. 44, 169 & 97, Pomfret, (860) 928-1562 (the- 
vanillabeancafe.com). Open daily. B L D (Wed.-Sun.), 
$$, E, WA 


Willimantic Brewing Co./Main St. Café - Brew 
Pub In a historic U.S. Post Office building, beers are 
brewed in full view of diners. Try the ale-steamed mus- 
sels. ¢ 967 Main St., Willimantic, (860) 423-6777 (wil- 
librew.com). Open daily. Experts’ Pick—Best Pub. L 
(Tues.-Sun.) D, $$, WA 


Yamato - Japanese Serves freshly prepared food 
cooked on hibachi grills, as well as a wide variety of 
sushi, sashimi and rolls. ¢ 729 Hartford Pike, Dayville, 
(860) 774-0888 (yamatosushi.com). Open daily. L D, 
$$, WA = 
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Larry Rifkin: There was a certain amount 
of temerity in thinking that we had any busi- 
ness trying to be national producers, because 
we had no money and couldnt risk a lot of 
money. There were many stations—in Pitts- 
burgh in particular—that had gone broke try- 
ing to be a national player. But I knew that 
PBS was looking for children’s programming 
beyond Fred Rogers and “Sesame Street.” And 
they encouraged us to come up with ideas. 

Jerry Franklin: We sit here in Connecti- 
cut, on this little piece of geography between 
two giants of the industry: WGBH, which we 
lovingly refer to as “the mother church,’ and 
WNET in New York. At the time, those two 
produced nearly 80 percent of national PBS 
programming. But then we got the oppor- 
tunity to work with a couple of McKinsey & 
Co. consultants, who came to our little build- 
ing for three or four months and studied how 
we might get into the national market. One 
of the things they said was, “Be smart and 
strategic. You dont have the resources to de- 
velop a national project from the ground up. 
You need to find a project that’s already half- 
way up the food chain.” So that’s what we did. 

Larry Rifkin: On Super Bowl Sunday in 
1991, I went to a Blockbuster Video across the 
street with my daughter, Leora, who was 3 or 4 
at the time, and she picked up this video, “Bar- 
ney and the Backyard Gang.” And she watched 
it incessantly. I thought, “What is this?” I could 
see it had elements—for one, a lead character 
that wasnt as neurotic as Big Bird—that I 
thought could be developed, though it wasn't 
as well-produced as it might have been. 

Jerry Franklin: Larry, who was head of 
programming at that point, brought the vid- 
eo in the next day and said, “Why don't you 
take this home and have your son Alex look 
at it?” And my son was mesmerized by it. 
Ultimately, we circulated it to all the CPTV 
employees with preschoolers. The reaction 
was pretty much unanimous: Adults didnt 
like the show, but kids loved it. On the back 
of the video box there was a phone number 
for producer Sheryl Leach in Plano, Texas— 
she was operating out of her home. We got 
her on the phone, and said wed love to talk 
to you about bringing Barney to television. 
We knew the program needed to be dressed 
up, so we borrowed $350,000 and sent some 
cameras to her home in Texas. 

Sheryl Leach (co-producer of “Barney 
and Friends”): Larry’s first words to me 
were, Have you ever considered PBS?” I re- 
member I said, “How does one do that?” It 
happened to be that particular year that PBS 
decided to boost their children’s program- 
ming block—they wanted to fund and test 
three programs, and they would pick the top 
two. The others were “Shari Lewis and Lamb 
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Chop” and “Shining Time Station.’ So rep- 
resentatives from PBS in Washington, D.C., 
came to Texas, to look at our facility and see 
what we had done. By that time, our videos 
had gone platinum and we were featured in 
programs on the Disney Channel. PBS de- 
cided to order 40 shows. And from the day of 
our debut, which I think was April 2, 1992, 
we were No. | in the ratings. 

Larry Rifkin: Within weeks, PBS told us 
they were discontinuing our funding. 

Sheryl Leach: We found out during our 
big wrap party, after everyone had given 150 
percent. So we did a letter-writing campaign 
to all the affiliates and said, “Did you know 
that Barney is being defunded?” 

Larry Rifkin: I really went on a campaign, 
like a politician trying to win votes. We 
raised $50,000 in pledge contributions just 
by bringing Barney into the studio live one 
morning. We brought him to the Hartford 
Civic Center; it was like Beatlemania. 

Donna Collins (CPTV executive, 1987- 
2000): We invited families to a meet-and- 
greet with Barney. It was supposd to be a 
casual thing, like visiting Santa in a store at 
Christmastime. But by the time we left to go 
to the Civic Center, there was a traffic jam in 
downtown Hartford. There was a line outside 
the Civic Center and around the block. We 
were blown away. And the line kept com- 
ing. We had crowd-control issues—we just 
werent prepared. Barney said, “We're not 
leaving until everyone gets a photo,’ because 
the idea was you get your picture taken with 
him. His costume at that point wasn't venti- 
lated very well; we kept having to take him to 
the mens room to start fanning him. 

Sheryl Leach: This all took place a month 
or so before June, when PBS had its annual 
affiliates meeting. And they arrived furious, 
because Barney was their No. 1 show. 

Larry Rifkin: For the first time, PBS had 
a designated chief programming officer that 
they sent to the meeting. She heard, loud and 
clear, that this decision would not stand. It 
was like an insurrection. By the end of the 
meeting, she said, “I will renegotiate with 
CPTV? That was remarkable; nothing like it 
has happened since. 


But as remarkable as that was, two years 
later CPTV developed a franchise that, in 
Rifkins words, “was the biggest thing we ever 
did. I dont think there’ ever been a franchise 
in the history of public television that was as 
successful in redefining a stations relationship 
to its audience.” To learn more about CPTVs 
long broadcast history with UConn womens 
basketball, as well as the dawning of Con- 
necticut Public Radio, please be sure to visit 
connecticutmag.com. | aa 
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STOP STREET NOISE with custom glass 


interior storm windows, residential and 
commercial. Innerglass Window Systems 
(860) 651-3951 www.stormwindows.com 








BUY IT... 
SELL IT... 
FIND IT... 


in Connecticut 


Lite ARR sn 


Magazine's 
Marketplace 
Classifieds. 


RATES: $2.75 per word, 15 word minimum. All 
hyphenated words and phone numbers count as 
two words. Black and white display advertisements 
begin at $175 per inch; color display ads begin at 
$200 per inch. 


FREQUENCY DISCOUNTS 
12 months = 20% discount 
6 months = 15% discount 
3 months = 10% discount 


PAYMENTS: All advertisements are sold ona 
pre-payment basis. Acceptable forms of payment 
are: Check, Money Order, Visa, MasterCard, and 
American Express. 


DEADLINES: Materials should be received by the 
25th of the second month preceding the issue (for 
example, April 25 for June) 


ADDRESS CORRESPONDENCE: 
David Martin, Classified Advertising Department 
Connecticut Magazine 
AO Sargent Drive, New Haven, CT 06511 
Phone: (800) 974-2001 x. 5394 
Fax: (203) 789-5255 
Email: dmartin@connecticutmag.com 
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Does Connecticut's juvenile 
justice system treat all 
children equally? 


atch the CPTV 
iginal documentary 
e Color of Justice. 


Tuesday, April 16 — 


% nlyonCPTV.  — § 
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NOVA—“Australia: First 4 Billion Years" 
One of the strangest landscapes on Earth reveals the 
planet’s complex history. 


The new four-part series airs Wednesdays, April 10, 17, 24, 
and May 1 at 9 p.m. on CPTV. 
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Here at the Connecticut Public Broadcasting 
Network, we've always been especially proud of 
our state’s incomparable history. During our 50th 
anniversary celebration, we have placed a spe- 
cial emphasis on showcasing our rich, unique 
heritage through our CPTV Originals—shows 
we've written and produced on the state's many 
interesting people, events and landmarks. And 
this month is no exception, as we highlight some 
of the best CPTV Originals featured over the past several years. 





One of those "favorite" shows, 7he Rise and Fall of Newgate Prison, 
airs Monday, April 8 at 10 p.m. Newgate Prison is believed to be the 
first copper mine in America, and after the mine failed as a money- 
making venture, it became Connecticut's first prison in 1773. Now 

a National Historic Landmark, the prison is full of history relating to 
Connecticut, and a reminder of how crime and punishment have 
been defined throughout the state's history. 


Another popular CPTV Original focuses on Connecticut's coastal 
connections. For hundreds of years, Connecticut has looked to the 
beautiful open waters of the Atlantic Ocean, Long Island Sound, 
coastal estuaries and inland rivers as inspiration and as a way to 
stimulate the economy. Connecticut and the Sea tells the history of 
how Connecticut's industries and people have been shaped by the 
water around us. Tune in on Monday, April 15 at 10 p.m. 


And one other memorable series of events that had a lasting impact 
on Connecticut was the waves of people migrating from the tropical 
island of Puerto Rico. In Puerto Rican Passages, airing on Monday, 
April 29 at 10 p.m., viewers get a look into the history of the migration 
and how it has added a rich blend of culture and politics to the state’s 
heritage. 


We are truly honored to be able to provide our members and viewers 
with these extraordinary educational programs and insights into the 
region we call home. These incredible shows—along with all of the 
media services we provide at the Connecticut Public Broadcasting 
Network—would not be possible without your continuous support and 
contributions. Thank you! 





Jerry Franklin, President and CEO, Connecticut Public Broadcasting Network 


"What's On!" is published monthly as a supplement in Connecticut Magazine by Connecticut Public Broadcasting Network, 
1049 Asylum Avenue, Hartford, CT 06105. Connecticut Magazine, 35 Nutmeg Drive, Trumbull, CT 06611, is published 
monthly by Journal Register Company, Lower Makefield Corporate Center; 790 Township Line Road, 3rd Floor, Yardley, 

PA 19067. Editorial content for "What's On!”, the 12-page program guide devoted to CPTV and WNPR, is determined by 
Connecticut Public Broadcasting Network (CPBN), a nonprofit corporation chartered by the state of Connecticut. 


TRUSTEES: Arthur Diedrick/Chair, Francisco Borges/Vice Chair, Pamela Pagani/Secretary; Joyce Ahrens, Thomas Barnes, Bruce 
Bozsum, Paul Bucha, Gregory Butler, Christopher Campbell, Gayle Capozzalo, Amold Chase, Daniel Crown, Christopher Dadlez, 
Jerry Franklin (ex officio), Lynn Fusco, Jeffrey Hoffman, Peter Kelly, Mary McLaughlin, Thea Montanez, William Nickerson, George 
Norfleet, Jerry Plush, Faye Preston, Brian Renstrom, Rick Richter, Teri Trotter, Roger Williams, Jay Youngling, Michael Zebarth; Edith 
Bjornson, Carl Chadburn and Laura Lee Simon (Trustee Emeriti) 


COMMUNITY ADVISORY BOARD: Radha Radhakrishnan/Co-Chair, Alexia Bouckoms/Co-Chair, Tanya Shriver 
Castiglione, Tarah S. Cherry, Thomas J. Colangelo, Aaron Frankel, Barri R. Marks, Vivian Martinez-Rivera, Janet M. 
McCarty, Melissa Pucci, Kay Rahardjo, Meher Shulman, Kerrie Sullivan, Mike Tarselli, Ainsworth Thompson, Rachel 
Traficanti, Jessica M. Vanderhoff, Steven H. Werlin 
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CONNECTICUT PUBLIC 
BROADCASTING NETWORK 


CPTV | WNPR | CPBN.ORG 


CPTV 

Hartford (WEDH) —_ Digital Channel 24.1 
Bridgeport (WEDW) Digital Channel 49.1 
Norwich (WEDN) Digital Channel 53.1 
New Haven (WEDY) Digital Channel 65.1 


CPTV4U Digital Channel 24.2, 49.2, 65.2, 53.2 
CPTV SPORTS Cablevision Channel 139 

Charter Cable Channel 223 

Comcast Cable Channel 966 

Cox Cable Channel 805 

Thames Valley Cable Channel 87 
CPTV SPROUT Comcast Cable Channel 128 


Check with your cable provider for additional channel information. 


90.5 FM Hartford/New Haven 

89.1 FM Norwich/New London 

88.5 FM Stamford/Greenwich 

91.3 FM Southampton, NY 

99.5 FM Storrs 

Channel 206 HD-Norwich/New London 

Channel 213 HD-Hartford/New Haven 

Also available on 88.5 FM Fairfield, 90.1 FM Willimantic and 91.9 FM 
Springfield, MA 


Online 
CPBN.org CPTV.org WNPR.org 


Membership & Program Information 


Call: 860.275.7550 
E-mail: audiencecare@cptv.org 
Membership starts at $40 per year. 


Editorial Staff 


Editor: Carol Sisco 
Contributors: Todd Gray, Lee Newton, Emily Caswell, Kathryn O'Neil 


Follow us on: f & 


Visit CPTV.org for additional television program listings for: 


soreut 











epty/ PETE 





NEWS REPORTS 
IN THE A.M. 


Tune in to WNPR weekdays 
at 6:06 and 7:06 a.m. for 
Connecticut news you need 
to know. 


Join the 
Conversation! 
Hosted by WNPR News 


wnpr.org Director Jonn Dankosky 


Weekdays at 9 a.m. 
and 7 p.m. 


The Smarter Choice for Care 


/& MIDDLESEX HOSPITAL 


(wv) WebsterBank 


Daily news reports on WNPR during 

Morning Edition delve deeper than the 
headlines, providing in-depth coverage of 
news topics that matter most in Connecticut. 


Whether you're at home or on the road, WNPR 
brings you news coverage you won't find elsewhere 


on the dial. 
Funding for WNPR’s News Reports in 


the A.M. is provided by: 


Peaped., Burns 
ty EEE © websterbar 


PROGRAM PICKS FROM CPTV’S LINEUP OF SERVICES 





April Highlights 


cptv sports 


epty Unley 





Don't miss exciting sports events 
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* Schoolboy Classic - High School 


All-Star Basketball 


* High School Boys & Girls 


Lacrosse 


* High School Boys Volleyball 


* High School Baseball & Softball 


* CT First Robotics Competition 
* Yale Womens College Softball 


* Beyond the Beat Weekly Sports 


Review 
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cptv 


(Check local listings for channel information.) 


The Color of Justice 
Premieres Tuesday, April 16 at 
8 p.m. (and repeats at 11 p.m.) 


What is happening to minority youth? 
Studies show that all children commit 
equivalent crimes, but why are youth 

of color being funneled into the juvenile 
justice system at alarming rates? A new 
CPTV Original documentary (and round- 
table discussion on April 23 at 8 p.m.) 
looks at what can be done to create a 
fair and equal juvenile justice system. 


or 


Michael Feinstein's American 
Songbook 
Fridays, April 5, 12, 19 at 10 p.m. 


America’s most passionate music pres- 

ervationist returns in a celebration of the 
American Songbook. In this new series, 
Feinstein (pictured) explores the endur- 

ing popularity of show tunes, the pas de 
deux between music and choreography, 
and the indelible impact that radio in its 

heyday had on the American musical. 


cptv4u 


Live From Lincoln Center— 
“Josh Groban: All That Echoes” 
Sunday, April 13 at 8 p.m. 


Crossover singing sensation Josh 
(Sivo)ey=lalm( e)(e1t0 1-10) Mn alem o\-ler-laalomr=| 
household name after his break-out 
“You Raise Me Up” in 2001, performs 
a special one-night event at Lincoln 
Center. From opera to pop and every- 
thing in between, Groban features his 
most popular, career-spanning songs. 


Independent Lens: "Island 
President" 
Thursday, April 25 at 9:30 p.m. 


President Mohamed Nasheed of the 
Maldives is a man with a bigger prob- 
eYanmtarslamr=\ayaeliat=1n'ce)s(em(=r=(e(-1mmalels 
ever faced—the literal survival of his 
country and everyone in it. After bring- 
Take e(=)paloleir=(envaicomiatom\Vi-l(e]\Vicscmmalomanle ici 
now ensure that his tiny country doesn't 
disappear under rising sea levels. 
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The Man with the Arthur Martha Speaks 
Yellow Hat is sure ‘al Tiger 
Daniel Tiger's 
Curious George has certo ors Ce 
spring fever and is ready Dinosaur Train 
ico) a: ye) alate r-) 0) el-y-1e-1alecm Curious George Curious Cea 
Join George as he re- ee 230 Clifford 
i i uper WhY! 
unites with educator super Why’ ee weaeatee 
Noreen Grice for the Dinosaur Train 
“Curious George Rocket WordGirl 
Ride" in celebration of National Astronomy Day at The pesamne ptreet arent 
New Children's Museum. Have a photo taken with George ) 11:00 Barney 4 Friends Company 
on April 20 at 9:30 & 10:30 a.m. Enjoy shows, museum 
exhibits and all the scientific wonders the museum has to 130 = WoralWoria 430 Cyberchase 
offer with the price of admission. Noon = Super Why! 5:00 Kratts’ Creatures 


Then tune in to join America's favorite monkey for a 330 sid the §cience 


AY: \WMOLUL a CelULMCT-lo)xe(-M-) ol-(el[-] MOL) /a/o)0L-M 1-Je)¢e[- Mel V111¢ a i the SOE RUS Gi es SS 
Into Spring. George and his friends get viewers ready to Saat 

> (eo) Co) cM dal-Molel ce (ole) g-mial tm at-atam BL: \Vam Mat-Melat-toarelelmr-leh(:la te 
ture premieres Monday, April 22 at 8 a.m. and repeats on 
Tuesday, April 23 at 2 p.m., Friday, April 26 at 8 a.m. and 
Sunday, April 28 at 7 a.m. 
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NOVA— 
“Australia: First 4 Billion Years" 
A Four-Hour Series Hosted by Renowned Scientist Richard 
Smith Premieres Wednesdays, April 10, 17, 24 & May 1 at 
9 p.m. on CPTV 


What can Australia reveal about how Earth was born and life took hold? 
Of all the continents, none preserves the great saga of our planet quite 
like Australia, a land nearly as old as the earth itself. From the history 
of Australia’s ancient stones and unique wildlife comes the story of our 
planet and the forces that have collided over billions of years to shape 
and transform it into the world we know today. Renowned scientist Dr. 
Richard Smith leads viewers on a road trip across this mighty continent 
and far back though time in a spectacular new multi-part VOVA series: 
"Australia: First 4 Billion Years." 


In the series, Smith hunts for scattered clues across the vast landscape 
to unlock the pieces of that puzzle in four distinct parts airing on con- 
secutive Wednesday nights: "Awakening," "Life Explodes,” "Monsters" 
and "Strange Creatures." 


The story that emerges is a history of the planet—from Earth’s fiery 
birth to the spectacular explosion and evolution of life. Climates change. 
seas come and go. Mountains rise and fall. Entire kingdoms of life tri- 
umph and then disappear. 


Viewers will “meet” some of the colossal dinosaurs and giant kanga- 
roos, sea monsters and prehistoric crustaceans from this starkly beauti- 
ful island adrift in southern seas. The expansive documentary series’ 
stunning aerials and remote locations will reveal Australia’s remarkable 
geology, diverse environments and rich fossil record. 


Awakening 
Premieres Wednesday, April 10 at 9 p.m. 





. 
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smith begins with an exploration into the very beginning of the 
Australian story. First stop: Western Australia, around 4.5 billion years 
ago. It’s a violent, poisonous planet, but not all is what it first seems. 
Hidden in the red hills of Australia are clues to the mysteries of when 
the earth was born, how life first arose and how it transformed the 
planet into the world we now live on. 


Life Explodes 

Premieres Wednesday, April 17 at 9 p.m. 

How did life storm the beaches and dominate Planet Earth? Ancient 
Australian fossils offer clues to how land-lovers like humans got their 
start. Smith introduces Planet Earth’s forgotten pioneers: the scuttling 
arthropod armies that invaded the shores, and the waves of green revo- 
lutionaries whose battle for the light pushed plant life across the face of 
a barren continent. 


Monsters 

Premieres Wednesday, April 24 at 9 p.m. 

Beginning at the dawn of the Mesozoic Era, about 250 million years 
ago, just in time for the Age of Dinosaurs, Smith comes face to face with 
the previously unknown reptilian rulers of prehistoric Australia. Some of 
these animals were among the largest ever to have walked the earth. 
Others were some of the most dangerous. But reptiles didn’t have the 
world all to themselves. Mammals like the enigmatic platypus lived 
alongside them, ready for their moment in the sun. And 65 million years 
ago, they saw that day arrive. 


Strange Creatures 

Premieres Wednesday, May 1 at 9 p.m. 

In the wake of the catastrophe—the asteroid impact 65 million years 
ago believed to have wiped out the dinosaurs—Australia was set adrift 
on a lonely voyage in southern seas. With Smith at the wheel, VOVA 
travels this walkabout continent to uncover how it became the strange 
island it is today. It's a tale of calamity and conquest; how a conspiracy 
of climate, biology and geology shaped the earth we now call home. 








Primetime 


CPTV Early Prime 
Monday Through Friday, 
unless otherwise noted: 


6:00 pm BBC World News 
6:30 Nightly Business Report 
7:00 PBS NewsHour 


MONDAY, APRIL 1 
8:00 Antiques Roadshow 

Myrtle Beach, South Carolina 
Host Mark L. Walberg and apprais- 
er Christopher Mitchell discuss an 
important 19th-century blockade 
rifle. Other discoveries include a 
1936 first edition of Gone With the 
Wind, valued at $15,000. 

Kind Hearted Woman 
Filmmaker David Sutherland pro- 
files Robin Charboneau, an Oglala 
Sioux woman living on North 
Dakota’s Spirit Lake Reservation. 
Sutherland follows Charboneau as 
she struggles to raise her children, 
heal the wounds of abuse and 
battle alcoholism. Her quest is a 
journey of heartbreak and, ulti- 
mately, redemption. Part 1 of 2. 
Doc Martin 

Old Dogs _ Dr. Ellingham is still as 
clumsy when it comes to forming 
relationships with the opposite sex. 
Just when things are beginning to 
look rosily romantic between him 
and pretty school teacher Louisa 
Glasson, he makes a terrible faux 
pas that she can't overlook. 


(12 am - 7 am: CPTV All Night) 
TUESDAY, APRIL 2 


8:00 As We Tell Our Stories 
An Emmy Award-winning CPTV 
Original documentary features 
the history, culture and politics of 
Connecticut's Native Americans. 
9:00 Kind Hearted Woman 

(See April 1 at 9 p.m.) Part 2 of 2. 
(12 am - 7 am: CPTV All Night) 


WEDNESDAY, APRIL 3 
8:00 


9:00 


11:00 


Nature 

What Plants Talk About — Scientist 
J.C. Cahill takes viewers on a 
journey into the “secret world of 
plants,” revealing an astonishing 
landscape where plants commu- 
nicate, cooperate and, sometimes, 
wage all-out war on each other. 


CPTV Original, CPTV National 


Production or Presentation or 
CPTV Co-production indicated in blue 
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9:00 NOVA 

Ancient Computers A lump of 
metal found in a 2,000-year- 
old shipwreck turns out to be an 
extraordinary treasure: the world’s 
first computer. Discover the truth 
about the ancient Greek device: 
it was an astronomical calculator 
believed to be from the workshop of 
Archimedes. 

Eat, Fast and Live Longer with 
Michael Mosley 

British physician Michael Mosley has 
set himself an ambitious goal: to 
live longer, stay younger and lose 
weight, while making as few chang- 
es to his life as possible. Find out if 
the ancient idea of fasting holds the 
secret to a longer, healthier life. 

10 Things You Need to Know 

About Losing Weight 

Dr. Michael Mosley investigates the 
latest scientific breakthroughs in 
slimming down, uncovering 10 of 
the simplest ways to shed unwanted 


pounds. 
(12 am - 7 am: CPTV All Night) 
THURSDAY, APRIL 4 


10:00 


11:00 


8:00 Connecticut's Cultural 
Treasures 
Goodspeed Opera House —-CPTV 
showcases Connecticut's most 
notable cultural resources, allowing 
viewers to discover the state's most 
popular and unique destinations. 

8:10 Death in Paradise 
Dwayne ends up embroiled in a 
murder investigation when a piece 
of incriminating evidence is found at 
the scene of the crime. Can Richard 
solve the case and get what he 
wants—a return home? 

9:00 Scott & Bailey 

10:30 Ella Grasso 


An in-depth look at the life of 
Connecticut's first female governor, 
Ella Grasso, highlights her reputa- 
tion as a political trailblazer. 

11:00 This Old House 

11:30 This Old House 

(12 am - 7 am: CPTV All Night) 


FRIDAY, APRIL 5 


8:00 Washington Week 

8:30 Need to Know 

9:00 Inspector Morse 

10:00 Michael Feinstein's American 
Songbook 
Show Tunes (See Program Picks, 
page 176.) Part 1 of 3. 

11:00 In Performance at the 


White House: A Broadway 
Celebration 
(12 am - 6:30 am: CPTV All Night) 


SATURDAY, APRIL 6 


6:30 am PEEP and the Big Wide World 


7:00 Wild Baby Animal Explorers 
7:30 Thomas & Friends 

8:00 ‘Travel with Kids 

8:30 Biz Kid$ 

9:00 Hey Kids, Let's Cook! 

9:30 Lidia's Italy 
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The Central Park Five 
Airs Tuesday, April 16 at 9 p.m. 


- 
a 


N 
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Filmmaker Ken Burns tells the story 
of the five black and Latino teenag- 
ers from Harlem who were wrongly 
convicted of raping a white woman in 
New York City’s Central Park in 1989. 
The film chronicles the Central Park 
jogger case for the first time from the 
perspective of the five young men 
whose lives were upended by this 
miscarriage of justice. 


10:00 Joanne Weir's Cooking 
Class 

10:30 Martha Stewart's Cooking 
School 

11:00 This Old House Hour 

12:00 Hometime 

12:30 Growing a Greener World 

1:00 Garden Smart 

1:30 The Mind of a Chef 

2:00 America's Test Kitchen 

2:30 Cook's Country Kitchen 

3:00 Martha Stewart's Cooking 
School 

3:30 Baking with Julia 

4:00 Sara's Weeknight Meals 

4:30 Simply Ming 

5:00 The Victory Garden 

5:30 —~P. Allen Smith’s Garden Home 

6:00 Hometime 

6:30 Ask This Old House 

7:00 This Old House 

7:30 CPTV Saturday Night 


Performances 
Indulge in an engaging night of 
music shows, courtesy of CPTV! 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, APRIL 7 


6:30 am Angelina Ballerina: The Next 
Steps 


7:00 Curious George 

7:30 The Cat in the Hat Knows a Lot 
About That! 

8:00 Signing Time 

8:30 Sci Girls 

9:00 The Open Mind 

9:30 Religion & Ethics Newsweekly 

10:00 Need to Know 

10:30 TBA 

11:00 Consuelo Mack WealthTrack 

11:30 To the Contrary 

12:00 The McLaughlin Group 

12:30 NOVA 
Ancient Computers (See April 3 
at 9 p.m.) 


OQ»: 


7:00 


8:00 


9:00 


10:00 


10:55 


11:10 


Eat, Fast and Live Longer with 
Michael Mosley 

(See April 3 at 10 p.m.) 

10 Things You Need to Know 
About Losing Weight 

(See April 3 at 11 p.m.) 
Woodsmith Shop 

Rough Cut 

Hometime 

Ask This Old House 

This Old House 

Doc Martin 

In Loco Louisa is nervously await- 
ing an interview for a promotion to 
head teacher of Portwenn Primary 
School, but the odds seem to be 
stacked against her. 

Call the Midwife 

Nurse Jenny Lee has a new patient, 
Molly Brignall, and is increasingly 
worried because her due date is 
imminent. 

Call the Midwife 

The Nonnatus community is rocked 
when the Kelly family’s newborn 
son dies in unexplained circum- 
stances. Cynthia, who had attended 
the birth, questions her own abilities 
and the strain takes its toll on her 
work and health. 

Masterpiece Classic 

Mr. Selfridge Harry (Jeremy Piven) 
skirts scandal by putting cosmetics 
at the front of the store. Meanwhile, 
his life gets complicated as Ellen 
Love, Lady Mae and his wife, Rose, 
make waves. 

Michael Feinstein's American 
Songbook 

Show Tunes (See Program Picks, 
page 176.) Part 1 of 3. 
Connecticut's Cultural 
Treasures 

Goodspeed Opera House 

(See April 4 at 8 p.m.) 

Death in Paradise 

(See April 4 at 8:10 p.m. 


(12 am - 7 am: CPTV All Night) 


= 


MONDAY, APRIL 8 


8:00 Antiques Roadshow 
Cincinnati, Ohio 

9:00 Market Warriors 
Antiquing in Chicago, Illinois Share 
the pickers’ search for something 
from the 1970s at the Randolph 
Street Market. 

10:00 The Rise and Fall of Newgate 
Prison 
The unique folklore and_ history 
of Connecticut's oldest prison is 
explored. 

11:00 Doc Martin 
In Loco (See April 7 at 6 p.m.) 


(12 am - 7 am: CPTV All Night) 
TUESDAY, APRIL 9 


8:00 American Masters 
Carol Burnett: A Woman of 
Character Salute the entertainer 
who was a one-woman army of 
comedic characters. 

9:30 Pioneers of Television 
Carol Burnett & the Funny Ladies 
Survey the careers of Carol Burnett 
and the women who paved the way 
for today’s TV comediennes. 

10:00 Frontline 

11:00 POV 


The Light in Her Eyes _ A profile of 
Houda al-Habash, a conservative 
Muslim preacher, portrays a leader 
who challenges the women of her 
community to live according to Islam, 
without giving up their dreams. 


(12 am - 7 am: CPTV All Night) 


WEDNESDAY, APRIL 10 
8:00 Nature 

Clash: Encounters with Bears and 
Wolves Discover what happens 
when two great predators—the griz- 
zly bear and the wolf—come ftace- 
to-face in Yellowstone Park. 


9:00 


10:00 
11:00 


NOVA 

Australia: First 4 Billion Years 
Feature, page 177.) 

The Truth About Exercise with 
Michael Mosley 

Parents' Survival Guide to 
Childhood Obesity 


(See 


(12 am - 7 am: CPTV All Night) 
THURSDAY, APRIL 11 


8:00 


9:00 
10:30 


11:30 


Connecticut's Cultural 
Treasures 

Warner Theatre 

8 p.m.) 

Death in Paradise 
When the owner of a sugar planta- 
tion is discovered with a machete in 
his back, Poole and his team have a 
seemingly impossible case to solve. 
Scott & Bailey 

Makers: Women Who Make 
America 

Review the story of how women 
have helped shape America over 
the past 50 years through sweeping 
social change. Part 1 of 3. 


Ask This Old House 


(See April 4 at 


(12 am - 7 am: CPTV All Night) 
FRIDAY, APRIL 12 


8:00 
8:30 
9:00 
10:00 


11:00 


Washington Week 

Need to Know 

Inspector Morse 

Michael Feinstein's American 
Songbook 

Lets Dance (See Program Picks, 
page 176.) Part 2 of 3. 

Live From Lincoln Center 

Josh Groban: All That Echoes 
Groban, whose versatility ranges 
from opera to pop music, performs 
a one-night event at Lincoln Center. 


(12 am - 6:30 am: CPTV All Night) 
SATURDAY, APRIL 13 
6:30 am PEEP and the Big Wide 


World 


WNPR's Health Desk 


Providing listeners with in-depth stories about important issues 
affecting health and healthcare in Connecticut. and beyond. 


Listen for stories weekday mornings during Morning Edition. 











Funding provided by: 


Ww 


SMILOW CANCER HosPITAL 
AT YALE-NEW HAVEN 


ProHealth 
¢\ 2p PHYSICIANS 
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7:00 am -- 7:30 pm: Viewers’ 
Favorites 

Tune in for CPTV’s most popular 
shows, music specials and how- 
to programs. Plus, tind out about 
CPTV Red Carpet ticket opportuni- 
ties to upcoming concerts. 

CPTV Saturday Night 
Performances 

Concert performances, celebrity 
profiles and musical tributes high- 
light CPTV’s special night of shows. 
(12 am - 6:30 am: CPTV All Night) 


SUNDAY, APRIL 14 


7:30 


6:30 am Angelina Ballerina: The 
Next Steps 
7:00 am -- 9:00 pm: Viewers’ 
Favorites 
The viewers have spoken! Spend 
the day watching CPTV's most pop- 
ular shows and special events. 
Masterpiece Classic 
Mr. Selfridge Rose makes a 
revelation to her doting portrait 
painter, Roddy. 
10:00 Live From Lincoln Center 
Josh Groban: All That Echoes (See 
April 12 at 11 p.m.) 
10:55 Connecticut's Cultural 
Treasures 
Warner Theatre 
8 p.m.) 
11:10 Death in Paradise 
(See April 11 at 8:10 p.m.) 
(12 am - 7 am: CPTV All Night) 


MONDAY, APRIL 15 


9:00 


(See April 4 at 


8:00 Antiques Roadshow 
Cincinnati, Ohio 
9:00 Market Warriors 


Antiquing in Rochester, Minnesota 
The pickers head to the annual 
Gold Rush Show, where the pickers 
are paired up to find something 
French. 
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10:00 Connecticut and the Sea 
Take a sweeping look at the ways 
the sea has influenced Connecticut's 
history, economy and culture. 

11:30 TBA 

(12 am - 7 am: CPTV All Night) 


TUESDAY, APRIL 16 


8:00 The Color of Justice 

(See Program Picks, page 176.) 
9:00 The Central Park Five 

(See Highlight, page 178.) 
11:00 The Color of Justice 

(See Program Picks, page 176.) 
(12 am - 7 am: CPTV All Night) 


WEDNESDAY, APRIL 17 


8:00 Nature 
The Mystery of Eels Eminent 
naturalist James Prosek sheds 
light on the eel and its mysterious 
behaviors. 

9:00 NOVA 


Australia: First 4 Billion Years (See 
Feature, page 177.) 

10:00 Guts with Michael Mosley 
British physician Michael Mosley 
uncovers the eye-opening, secret 
lite of the human digestive tract. 

11:00 TBA 

(12 am - 7 am: CPTV All Night) 


THURSDAY, APRIL 18 


8:00 Connecticut's Cultural 


Treasures 
Essex Historic District — (See April 
A at 8 p.m.) 

8:10 Death in Paradise 

9:00 Scott & Bailey 


10:30 Makers: Women Who Make 
America 
(See April 11 at 10:30 p.m.) Part 


2 Oa. 
11:30 Ask This Old House 
(12 am - 7 am: CPTV All Night) 








From the Top 


Live From Lincoln Center— 
"Rodgers & Hammerstein’s 
Carousel! With the New York 
Philharmonic" 

Premieres Friday, April 26 at 9 p.m. 
(Repeats Sunday, April 28 at 1 p.m.) 


One of spring’s cultural highlights is 
the staging of Rodgers & Hammer- 
stein’s Carousel, the musical be- 
loved by generations. The New York 
Philharmonic’s production features a 
cast of stars drawn from Broadway, 
including Kelli O’Hara as Julie Jordan 
and Nathan Gunn as Billy Bigelow. 


FRIDAY, APRIL 19 


8:00 Washington Week 

8:30 Need to Know 

9:00 Inspector Morse 

10:00 Michael Feinstein's American 
Songbook 
On the Air — (See Program Picks, 


page 176.) Part 3 of 3. 
11:00 Memphis Blues in 
Performance at the White 


House 
(12 am - 6:30 am: CPTV All Night) 





A weekly one-hour program 
features performances from a new generation of 
classical musicians taped before live studio audiences 
in concert halls across the nation. 


Sunday evenings at 10 p.m. 


Made possible by the Richard P. Garmany Fund 
at Hartford Foundation for Public Giving 


A. Hartford Foundation 


for Public Giving 


= 


SATURDAY, APRIL 20 


6:30 am PEEP and the Big Wide 
World 

7:00 Wild Baby Animal Explorers 

7:30 Thomas & Friends 

8:00 ‘Travel with Kids 

8:30 Biz Kid$ 

9:00 Hey Kids, Let's Cook! 

9:30 Lidia's Italy 

10:00 Cooking with Nick Stellino 

10:30 Joanne Weir's Cooking 
Class 

11:00 This Old House Hour 

12:00 Hometime 

12:30 Growing a Greener World 

1:00 Garden Smart 

1:30 The Mind of a Chef 

2:00 America's Test Kitchen 

2:30 Cook's Country Kitchen 

3:00 Martha Stewart's Cooking 
School 

3:30 Baking with Julia 

4:00 Sara's Weeknight Meals 

4:30 Simply Ming 

5:00 _ =—‘The Victory Garden 

5:30 —~P. Allen Smith’s Garden Home 

6:00 Hometime 

6:30 Ask This Old House 

7:00 This Old House 

7:30 CPTV Saturday Night 
Performances 
Spend an evening enjoying music 
from some of the most popular 
groups pertorming on _ television 
today. 

(12 am - 6:30 am: CPTV All Night) 


SUNDAY, APRIL 21 


6:30 am Angelina Ballerina: The Next 
Steps 

7:00 Curious George 

7:30 The Cat in the Hat Knows a 


Lot About That! 
8:00 Signing Time 
8:30 Sci Girls 


9:00 The Open Mind 
9:30 Religion & Ethics Newsweekly 
10:00 Need to Know 
10:30 TBA 
11:00 Consuelo Mack 
WealthTrack 


11:30 
12:00 
12:30 
1:30 
2:30 
3:30 
4:00 
4:30 
5:00 
5:30 
6:00 


7:00 


8:00 


9:00 


10:00 


10:55 


11:10 


To the Contrary 

The McLaughlin Group 

The Color of Justice 

(See Program Picks, page 176.) 
Market Warriors 

(See April 15 at 9 p.m.) 

Guts with Michael Mosley 

(See April 17 at 10 p.m.) 
Woodsmith Shop 

Rough Cut 

Hometime 

Ask This Old House 

This Old House 

Doc Martin 

Blood Is Thicker — Bert Large has 
been hiding a secret from his son, 
Al, which threatens to jeopardize 
their close relationship. 

Call the Midwife 

Jenny is summoned to a London 
hospital. Hesitant about her assign- 
ment, she becomes uneasy working 
with an intimidating surgeon. 

Call the Midwife 

Jenny needs all her midwifery skill 
when she and _ Sister Evangelina 
assist at the birth of a baby born 
with spina bifida. 

Masterpiece Classic 

Mr. Selfridge All is not well, as 
Harry and Rose face a moment of 
truth, Ellen confronts Harry, and 
alcohol, pills and driving under the 
influence take their toll. 

The Bletchley Circle 

Follow four ordinary women with 
the extraordinary ability to break 
codes. Part 1 of 3. 

Connecticut's Cultural 
Treasures 

Essex Historic District (See April 
4 at 8 p.m.) 

Death in Paradise 


(12 am - 7 am: CPTV All Night) 
MONDAY, APRIL 22 


8:00 
9:00 


Antiques Roadshow 

Rapid City, South Dakota 

Market Warriors 

Antiquing in Liberty, North Carolina 
Travel with the pickers to the Liberty 
Antique Festival, where more than 
400 dealers pack a farm with 
antiques and collectibles. 


10:00 Connecticut's Tobacco 
Valley 

11:00 Doc Martin 
Blood Is Thicker (See April 21 


at 6 p.m.) 
(12 am - 7 am: CPTV All Night) 
TUESDAY, APRIL 23 


8:00 The Color of Justice: 
Roundtable 
(See Program Picks, page 176.) 

9:00 The Dust Bowl 
The Great Plow Up _ The worst 
manmade environmental disas- 
ter in America’s history is told, as 
survivors recall the terror of the 
dust storms. Part 1 of 2. 

11:00 Frontline 
The Retirement Gamble Are 
America's financial institutions 
protecting people's savings? 


(12 am - 7 am: CPTV All Night) 


WEDNESDAY, APRIL 24 
8:00 Nature 


Jungle Eagle A team of cam- 
eramen steps into the world of 
the most powertul raptor in the 
world, the harpy eagle. 

9:00 NOVA 
Australia: First 4 Billion Years 
(See Feature, page 177.) 

10:00 Nature 
Kangaroo Mob Meet the 
street-smart kangaroos moving 
into Australia’s capital city and 
the ecologists who track them. 

11:00 Market Warriors 
(See April 22 at 9 p.m.) 

(12 am - 7 am: CPTV All Night) 


THURSDAY, APRIL 25 


8:00 Connecticut's Cultural 
Treasures 
New Britain Museum — of 
American Art — (See April 4 at 
8 p.m.) 

8:10 Death in Paradise 

9:00 Scott & Bailey 

10:30 Makers: Women Who 
Make America 
(See April 11 at 10:30 p.m.) Part 
3 of 3. 


RENEW YOUR SUPPORT TODAY & 
DOUBLE THE IMPACT OF YOUR GIFT! 


Send your contribution today and accomplish TWO great things with one gift. 


1. You'll be supporting the children’s programs you count on year-round. 


2. You'll help CPTV collect an additional $30,000 for children’s programming. 


The Derx Foundation will match your contribution dollar for dollar. We must 
raise these dollars before June 30, 2013. So please send your 
renewal today! 


The Robert G. & Marguerite M. Derx Foundation supports health and educational 
initiatives to address the needs of children and youth in western Connecticut. 


= 





April 2013 | Connecticut Public Broadcasting Network 181 


11:30 Ask This Old House 
(12 am - 7 am: CPTV All Night) 


FRIDAY, APRIL 26 


8:00 
8:30 
9:00 


11:30 


Washington Week 

Need to Know 

Live From Lincoln Center 
Rodgers & Hammerstein’s Carousel 
(See Highlight, page 180.) 
Theater Talk 


(12 am - 6:30 am: CPTV All Night) 
SATURDAY, APRIL 27 
6:30 am PEEP and the Big Wide 


7:00 
7:30 
8:00 
8:30 
9:00 
9:30 
10:00 
10:30 


11:00 
12:00 
12:30 
1:00 
1:30 
2:00 
2:30 
3:00 


3:30 
4:00 
4:30 
5:00 
5:30 


6:00 


A once-in-a-lifetime 
foodie experience 


Spend an afternoon dining with public 
television chef Lidia Bastianich and 


World 

Wild Baby Animal Explorers 
Thomas & Friends 

Travel with Kids 

Biz Kid$ 

Hey Kids, Let's Cook! 
Lidia's Italy 

Cooking with Nick Stellino 
Joanne Weir's Cooking 
Class 

This Old House Hour 
Hometime 

Growing a Greener World 
Garden Smart 

The Mind of a Chef 
America's Test Kitchen 
Cook's Country Kitchen 
Martha Stewart's Cooking 
School 

Baking with Julia 

Sara's Weeknight Meals 
Simply Ming 

The Victory Garden 

P. Allen Smith’s Garden 
Home 

Hometime 


Ask This Old House 

This Old House 

CPTV Saturday Night 
Performances 

Sit back, relax and revel in an eve- 
ning of extraordinary music. 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, APRIL 28 
6:30 am Angelina Ballerina: The Next 


7:00 


8:00 
8:30 
9:00 
9:30 
10:00 


11:00 
11:30 
12:00 


1:00 


7:00 


WNPR's own Faith Middleton at a 


picturesque setting in Middle Haddam, 


Connecticut. 


Sunday, May 19, 2013 







Details and tickets are 
available at CPTV.org. 
Tickets: $250 per person 


- ACPTV 50th Anniversary 
Celebration Event. 


Photo credit of Lidia Bastianich: Diana DeLucia 


Steps 

Curious George 

Curious George Swings Into Spring 
(See CPTV Kids, page 176.) 
Signing Time 

Sci Girls 

The Open Mind 

Religion & Ethics Newsweekly 
Frontline 

The Retirement Gamble 
23 at 11 p.m.) 
Consuelo Mack WealthTrack 

To the Contrary 

The Color of Justice: 
Roundtable 

(See Program Picks, page 176.) 
Live From Lincoln Center 
Rodgers & Hammerstein’s Carousel 
(See Highlight, page 180.) 
Woodsmith Shop 

Rough Cut 

Hometime 

Ask This Old House 

This Old House 

Doc Martin 

Aromatherapy There's concern 
that local radio presenter Caroline 
Bosman has a drinking problem. 
Call the Midwife 

(See April 21 at 8 p.m.) 


(See April 


8:00 


9:00 


10:00 


10:55 


11:10 


Call the Midwife 

The whole Poplar community pulls 
together to prepare for the annual 
Summer Fete. 

Masterpiece Classic 

Mr. Selfridge Mr. Grove takes 
over in Harry’s absence, but faces 
irate temperance marchers and 
other challenges. 

The Bletchley Circle 

(See April 21 at 10 p.m.) Part 2 
of 3. 

Connecticut's Cultural 
Treasures 

New Britain Museum of American 
Art (See April 4 at 8 p.m.) 
Death in Paradise 


(12 am - 7 am: CPTV All Night) 
MONDAY, APRIL 29 


8:00 
9:00 
10:00 


11:00 


Antiques Roadshow 
Antiques Roadshow 

Puerto Rican Passages 

CPTV explores how the migration 
of residents from Puerto Rico to 
Connecticut transformed the state. 
Doc Martin 


Aromatherapy — (See April 28 at 


6 p.m.) 
(12 am - 7 am: CPTV All Night) 
TUESDAY, APRIL 30 


8:00 


10:00 
11:00 


The Dust Bowl 

Reaping the Whirlwind — (See April 
23 at9 p.m.) Part 2 of 2. 
Frontline 

Puerto Rican Passages 

(See April 29 at 10 p.m.) 


(12 am - 7 am: CPTV All Night) 


























of 


Sec. 
Roundtable 


Who ends up in juvenile 
court and why? 


This CPTV roundtable discus- 
sion—a complement to the 
CPTV original documentary 
The Color of Justice—brings 
together experts, community 
members and advocates to 
discuss the forces that shape 
our state's juvenile justice 
system. 


Premieres Tuesday, April 23 
at 8 p.m. Only on CPTV. 
(Repeats Sunday, April 28 at noon) 
CPT V/.org, keywords: 


et - e, rg 
/ CONNECTING: 


the Office of Juvenile | 
evention (OJJDP), | a Sie 
S. waa of eS pe 













WHAT’S IN THE WATER THERE—ONLY 10 STATE 
LIBRARIANS IN 158 YEARS? 

I don't know, but I’m enjoying it! [laughs] 
I think because the job is not overly political 
and as long as youre doing a good job and 
folks can see that, you can stay here. 


WHAT DO YOU SEE AS THE ROLE OF LIBRARIES IN 
THE 21ST CENTURY? 

I think it’s continuing to make sure that 
we have a well-informed populace. Thomas 
Jefferson was right: If were going to self- 
govern, we need to have the best information 
available to citizens. Libraries are critical in 
helping people to find the information they 
truly need and evaluate it. They need to be 
a trusted resource, and ensure the informa- 
tion needs of a community are being met. It’s 
carving out a place in a very rich information 
world, but an information world full of bogus 
information. Then there’s the whole aspect 
of being a community center, a place where 
people can come and meet, discuss topics, 
run into old friends, new friends. There’s 
also introducing children to the pleasure of 
reading. Schools teach kids how to read, but I 
think libraries instill the love of reading. 


HOW HAS THE LIBRARY ADAPTED TO CHANGING 
RESEARCH METHODS? 

Librarians have taken their basic skill 
set for being able to find things in the print 
world and have become quite good at re- 
searching on the Web. They've become more 
knowledgeable about the resources available, 
and are able to identify a trusted one as op- 
posed to somebody just creating their own 
little Web version of something. 


WITH SO MUCH INFORMATION NOW AVAILABLE, 
HOW DO YOU DECIDE WHAT TO KEEP TRACK OF? 
To some extent, you use the same meth- 
odologies as you do with print collections. 
You can't keep everything, you have to try to 
discern what might be unique, what might be 


| 184 APRIL 2013 connecticutmag.com | 


| final say| 


BY RAY BENDICI 


Kendall Wiggin 


Kendall Wiggin, 61, has been Connecticut State Librarian since 1998, and as 
such, oversees the Connecticut State Library [CSLIB], the State Archives and 


of longer-term value. The state library itself is 
the archive for the state government, so we 
cant take everything in; we never did. But 
there’s ephemeral material, sometimes you 
capture a little of that for historic purposes. If 
we kept it as printed paper, then we're keep- 
ing it as a digital object. 


PUBLIC LIBRARIES HAVE ALWAYS BEEN FREE, BUT 
WITH NEW DEMANDS, WILL THAT CHANGE? 

I still firmly believe in the free public li- 
brary, although we know it’s not free—it takes 
government support, as well as local and pri- 
vate support. I hate to see a public library get 
to the point where it’s like, “Well, if you've 
got the money, you can get at this resource.” 
If that’s the case, then we shouldn't be hav- 
ing those materials in a public library, maybe 
they're available somewhere else. We want to 
make sure that every citizen, no matter their 
ability to pay or not, can have access. 


WHY A LIBRARIAN? 

My mother was a librarian for 50 years— 
but growing up I really didn’t know what she 
did that much! [laughs] Pd go to the library 
for help with homework sometimes, and 
she’d tell me, “No, you have to do that on 
your own. When I went to college, I was on 
work study, and I thought I was going to end 
up in the cafeteria, washing dishes. When 
they were interviewing me, they noticed that 
my mother was a librarian, and I said, “Uh, 
yeah—the library! I’d like to work there.” 
Then it was like, “Oh, that’s what my mother 
did.” But I really liked the work, I enjoyed the 
interaction with the public, all the different 
aspects of it. So from there, I decided to go to 
library school. 


YOU STARTED OUT IN NEW HAMPSHIRE—WHAT 
DREW YOU TO CONNECTICUT? 

The job was really interesting because no 
two state libraries are the same—lI like to say, 
“If you've seen one, you ve seen one.” In Con- 
necticut, it also includes the state archives, 
public records and the state museum, so it 
just had a lot more than New Hampshire. It 


Museum of Connecticut History. He lives in Windsor Locks. 






paid a little better. [Jaughs] It wasn’t that far 
away; moving south has been great for my 
gardening—I can grow things down here 
that I couldn't grow up there. 


HAVE YOU EVER HAD TO SEND OUT AN INVESTIGA- 
TIONS OFFICER TO RECOVER A LOST COPY OF THE 
TROPIC OF CANCER (ALA “SEINFELD”)? 

No, but we've had issues with eBay and 
other auction sites where our items have 
shown up for sale. We've gotten some back. 
We've had people find things on sites that 
we hadn't seen, and gotten them returned. 
There are also times when we actually bought 
something that turned out to belong to the 
federal government, and had to return it. 


MOST UNIQUE THING IN THE ARCHIVES? 

We have a whole collection of letters 
from George Washington to Gov. Jonathan 
Trumbull. The staff also found in World 
War II-era government documents some il- 
lustrations that were given to soldiers, and 
it turns out that Theodore Geisel had done 
them before he was Dr. Seuss, when was do- 
ing art illustrations for the military. Very 
cool, and you can begin to see some of how 
his characters were already developing, and 
his thought process. 


BIGGEST MYTH ABOUT LIBRARIANS? 

[ve known a lot of librarians over the 
years, and what always galls me is the way 
we get portrayed. There’s an ad out—I don't 
remember the product—but I get so upset 
with a librarian shushing everybody because 
I’ve never worked in a library where we ever 
shushed anybody. When I was younger, 
I used to get so upset that I would write to 
these companies and say, “How dare you 
portray us this way!” I just let it go now. I 
hope that people have a better experience in 
a local library. I also don't know any women 
librarians that have their hair in a bun with 
the big-frame glasses. It’s like, come on! 


For our full Q&A with Kendall Wiggin, 
visit connecticutmag.com. 


.. 





Co7 (pere for me. 


Our patients rave about the care they receive in the acute care 
hospital unit at Masonicare Health Center in Wallingford. We 
feature direct admission 24/7, full-time hospitalists, an average 


length of stay of 4.1 days... all in a nurturing environment. 


4} Masonicare 
Hospital Care for Seniors 


203-679-5901 


www.masonicare.org Masonicare is not-for-profit. 


For more information, see page 170 
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